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For the season of 1909 we have made 
preparation to take care of all orders 
which you may place with us. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously complete 
facilities are now larger and better 
than ever. We want your orders for 
the coming season. 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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5 Dried 
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SECRETARY-J. L. 





FLANNERY. JR., CHICAGO, ILL. 
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W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 





























J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
Pacific Coast 
Products 
42 River St., CHICAGO 


mi 





SAM BAER & CO. 


- Brokerage ant Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 





CHICAGO 





E. C. SHRINER @& CO. 
Manafactarers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE. MD. 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 








LOUIS M. PARK COMPANY 
Established 1896 


Canned Goods 
ehh Brokers 


‘ote.—We cover all jobbing points t: te 
"Sees Re ein 
im 








OFFICES 
Minneapolis 
















EMERSON @& HALL 


smiia rte CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O’BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 











WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND. 
















E.L. STANTON & CO. 


Merehandise Brokers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialities 
205-7 S&S. Seventh St., ST. LOUIS, MO. 










42 RIVER ST., CHICAGO 





G. M. AHRONS GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 
OFFICES 

Dallas Mercantile Co., Dallas, Texas. 


Inter-State Brokerage Co., Oklahoma City, O. T. 
* &nter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 








WM. M. McKOWN 


Canned Goods 





and DRIED FRUITS 
oa LOUISVILLE, &¥. 


J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 








WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspend Solicited 
s WABASH AVE: #4 CHISAGO 

















GETTYS BROKERACE CoO. 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO, 










PINK SALMON 


— Best Quality and Most Popular 


GRIFFITH- DURNEY CO. 


LEADING SALMON HANDLERS 
CA in 












SAN FRANCISCO, - 















C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN: 
ESTABLISHED te98 


Canned Goods «Cans 
BROKERS 













SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, Me. 
ST. JOSEPH, MO. OMAHA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover AD Jobbing Centers Adjacent te Abeve * 
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Canned Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL... 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 





J, MARTIN & CO. 


Merchandise 
Brokers 


Canned Goods 


‘83 South Front St. 
MEMPHIS, TENN. 





H. F. Donley Co. 


Merchandise Brokers 


Canned’ Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Wostern_lowa ° 





CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine, with Soldering Attachment 


Machine shown abov 


pM . CO. 


Lock Sea 
with apac 





m Body Forming Ma 
eae: of $0,000 petfe cted bodie 


Factery: 125-127 East Falls Ave: 
Office and Salesroom: 200 West Talis” A 


chia wit rong Se nda ay * 
a day. \Wri r Pric 


e. This Machine runs free of all ‘jam 


vic 
oat Discounts 


BALTIMORE, IMD. 


616 Teutonic Building, Chicago, Agent for Middle West 
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COTTINGHAM 


— ~ SELLS — ——————— 
CANNING MACHINERY )F ALL KINDS 


INCLUDING THE CELEBRP -TED | 


Queen Anne Cooker 





The Plummer Pea Filler 


Fills ALL grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





The Plummer Pea Blancher 


is the ONLY Triple Bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
OF BLANCHING PEAS. 





The Plummer Blancher Is a Triple Machine 


anata ing — ean — Bett: It consists of three separate and distinct tanks and three 
SIMPLE Light Running Easy to Cl None al separate and distinct conveyors—arranged tandem. with provision 
for transferring the peas from one tank to another and varying 

SEND FOR DESCRIPTION, TERMS, ETC treatment of the peas in each tank—This is important—Read 


description carefully and don't let yourself be fooled into sup- 
posing that equally good results can be accomplished by the use 
of a single bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply 
that he does not know what can be accomplished and what the 
Plummer will do. The users of the Plummer Blancher will tell 


ADDRESS you the results of their experience with the Triple Tank Blancher, 
as compared with single bath treatment. 


Remeinber the blanching is the most important operation in 


the entire process of packing peas. It can't be done any old way 
H COTTINGHAM and get right results. 
¥ 9 


SPRAGUE CANNING MACHINERY CO. 


BALTIMORE, MD. DANIEL G. TRENGH & CO., General Agents 


























a CHICAGO, ILL. 
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CORN CANNING MACHINERY 





Conveyors ’ Recutters 
Huskers Mixers 
Cutters Fillers 
Silkers Retorts 





The Latest Improved ‘*‘ MODEL M’’ SPRAGUE CUTTER 
This machine saves its cost promptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Co: 


DANIEL G. TRENCH 6 CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 





















































LAKE AND CLINTON STREETS 
CHICAGO 
RAUNF ACTS NSHE ST Being able to secure exactly the correct 
SOLD ERS speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
OF ALL KINDS FOR quality of goods and the greatest quan- 
Canners’ Use sty 
“THE REEVES” 
VARIABLE SPEED TRANSMISSION 
gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
“4 ™ ° up’’ or ‘‘slow down’’ as may be desired. 
Pig and Bar Lead and Tin No shifting of belts nor stopping the ma- 
chin 
Unequaled Facilities for Manufacturing Seenteeas of them are in use in the larg- 
a Uniformly Superior Quality of Goods est canning factories of the country. 
VY rite for catalog and prices. 
Write for Prices, Stating Composition and Quantity Wanted REEVES PULLEY CO.. COLUMBUS, IND. 
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"BLISS” 
AUTOMATIC GAN MAKING MACHINERY 


COMPLETE EQUIPMENTS 


FOR 


SANITARY CANS - - PACKERS’ CANS 


The Automatic Double Can Heading Machine shown 
in illustration handles CANS from 1% in. dia. x 1% in. 
long, to 4% in. dia. x 7 in. long. Heads one or both 


ends of cans at the 


Rate of 140 per Minute. 


The machine is simple and strong in construction with 
no small parts or springs to give trouble. The cams are 
designed to give the machine a smooth, continuous 
motion without any jerk or jar. Write for further details 
of this or any other Automatic Can Making Machine. 
We build the complete line. 


E. W. BLISS COMPANY, - 

















PATENTED CAN HEADFR 


33 ADAMS STREET, — 
BROOKLYN, N. Y. 




















Chisholm-Scott Company 
Pea Hulling Machtnery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 

Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 








This 's the Best Machine in use for making Tomato Pulp for Ketchup ar+ for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs, 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAG O- 


























fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! mlieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competer% 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 
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DO YOU CONDUCT YOUR mane: EMIT AG it 
BUSINESS FOR PROFITS? a roth 
‘ 
& x 

Then why not let us reduce your gas or 
gasoline bills to less than half, and add 
so much to your profits? Not only can we 
make this heavy saving by furnishing a 
cheap gas, but can save you as much more 1 
by keeping your steels properly heated, no 
matter how fast yourun your capper. You 
will never stop to let steels heat — will not 
burn the tin from the steels one quarter as 
often as you now do — steels will always be 
clean. The 20th Century Gas Machine 
has enabled many packers to increase 
their capacity 20 to 30 percent. The 
20th Century is the best, therefore 
the cheapest. Only Machine using 
Distillate Successfully. Furnished on 
trial under guarantee to be satisfactory. Can 
be installed 
in your fact- Y 
ory build- 
ing without |.» js: Beaey Wk CLLIMEL ALS MOLES ee 
affecting in- 
surance. 

Does not 
require an 
Out Build- 
ing. If you 
want the 
cheapest 
and most 
eficient ser C. M. Kemp Mfg. Company 
vice, write 
for pamph- 
let’ and an BALTIMORE, MD. 
proposition <age 

a | 











Fully ‘Guaranteed. 





me A tO ~ 
Tipper 


{ Attaches to the Chicago & Hawkins 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 246 and 3 Ib. cans. 


























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 








Chicago Solder Co. 


44-56 N. Union St., CHICAGO, JLL.. 
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No. 116 DATING MACHINE 


fer Sanitary Can Covers and Studhele Ceps 





Dating for Canners 


That is just what we want to convince you of, our new No. 
416 Dating Machine, for marking round, square or irregular 
shape covers. “‘It’s a little wonder.’? That’s what they all 
say. You ought toown one. It will please you. 

Any desired combination of dates, serial numbers, years 
and other private marks obtained so that a packer may identify 
his own product at any future time. 

It’s the best machine on the market and full satisfaction 















A 





~ Welt send you a ‘sample cover if you want it, a request will 
bring it, with full particulars. 


Tin Can Covers Identified. 


Our new dating machine for 
marking, identifying, registering 
private or secret marks that in- 
sure against future contingencies. 
Easily t AleA easily dy otoA 

The New Seam Sani- 
tary Can 

No holes, no caps; the 
entire 7. 

Seale ithout Heat, 
Solder or Objectionable 
Fluxes. We furnish com- 
plete outfits for making 
these cans. 

Round, Square or Ir- | 
regular Shapes. | 

rite for our Catalog f 


and —~ 

All Packers, Brokers, 
Jobbers and Retailers 
should recommend goods 
packed only in this pack- 
age. 

We manufacture all kinds of machinery. 
European Agency, G. Guelpa di L., Corso del 

Valentino 13, Torino, Italy. 
















South American Agency, La Cromo Hojalate rt 
Argentina, Buenos Aires, Argentine. 






bint. chee eed? 








MAX AMS MACHINE CO., mt. vERNON: N.Y. 

































Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 


“The Maryland Motor Car” 


‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 





ate Cutter, Corn Cookers, 

; Canning Silkers and all 
Factory, Machines for 
I sell it. Canning Purposes 
608 Page Catalogue 
for the Askin 
Built by Cans, Shooks, se sai 
Solder, Crates, cok me, Ii ge 

The Sinclair-Scott Co. Climax Flux, 








Balti , Md. “Lockwood” 
altimore d Gas Machines, 


‘ ; Tools, Etc., Etc. 
Write for Price and Illustrated ss ra 


Booklet Correspondence Solicited 


My Motto: The Buyer Must be Satisfiec. 
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The Sprague Sanitary Conveyor and 
Washing Machine 


‘ FOR PEAS 





This is the most satisfactory, practical and successful thing ever put inside a pea cannery. 

It is the only Sanitary System for conveying peas in canning factories. 

Used wherever an elevator or carrier may be employed to take peas from viners to graders, from 
blanchers to fillers or for receiving peas and carrying them without damage to any point desired. 

Illustration shows the Feeding and Washing Machine, Driving Gear and Conveyor Buckets. 

The Washing device is very effective; there is no other place where water can be applied to the peas 
to accomplish as good results. 

Feeding and Washing Mechanism is so arranged that peas dropped into a chute or hopper are dis- 
charged into buckets as the latter pass below this feeding mechanism, without any dropping or waste. 

The buckets are emptied by being tilted through contact of_star projections on their end castings 


coming in contact with obstruction placed wherever desired. 


The Conveyor can be made. to carry any distance in the factory between individual machines of a 
line. It will permit distribution in divided quantities in any manner desired. Its simple, durable and 
sanitary features recommend it highly. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 
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Winter Canning 








Packers should remember that 
our factories run all the year, 
and therefore we are in position 
at all times to fill orders for cans 





for soups, oysters, shrimps, 
baked beans, sauer kraut, meats, 
plum pudding, condensed or 
evaporated milk, and all lines 
of winter fpacked goods. Let 
us figure on your requirements. 








American Can Company 


NEW YORK CHICAGO SAN FRANCISCO BALTIMORE MONTREAL 























AND DRIED 





THE CANN 


FRUIT PACKER 


Published Every Thursday by THE CANNER PUBLISHING COMPANY, 5 Wabash Avenue, Clicago 
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GEORGE SHAW 


JAMES J. MULLIGAN | 
Business Manager 


Editor 














SUBSCRIPTION RATES 
United States and Canada, one year 
All Foreign, one year 
Remittances may be made by Post Office Order, Registered 
Letter, Check, Draft, Express Money Order or Order on the House 
in Chicago with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. 
changes in advertisements must be in th:s office 
ceding the date of issue. 


Copy for and 
on Monday pre- 





CORRESPONDENCE 
Correspondence upon all subjects of interest to the 
solicited. 
In correspondence, writers will 


trade is 


observe the following regula- 
tions: Communications must always be accompanied with the 
writer’s name, as no attention is paid to anonymous letters. A 
designating mark will be used where publicity is not desirable. We 
do not hold ourselves responsible for views of correspondents, but 
all interested are cordially invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST 
OFFICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3, 1879. 








“Health squad” 


sounds very much better. 
* aK ok 


The Fresno raisin pool seems in danger of drying 
up. 
At last reports Dr. Wiley was still sitting tight as 
chief of the Bureau of Chemistry. 
2K aK 2K 


The packers’ label problem is a real problem. The 
name of the actual packer ought to appear on every 
can of food that’s eaten. 

oe 

It has been suggested that the National canners’ con- 
vention at Louisville would be an excellent occasion 
for making an exhibition of California canned fruits 
and vegetables. THe CANNER agrees that it would. 
It would also be a good time to make an exhibition of 
canned goods in general. No such extensive display 
as was contemplated, a year or so ago, in connection 
with the national meetings would be possible, of course ; 
but it seems to us a very good idea to hold annually 
some sort of an exhibition designed to acquaint con- 
sumers with the merits of canned goods. We believe 
much favorable attention would be attracted. Con- 
sumers would, beyond doubt, be impressed with the 
purity and wholesomeness of canned goods and the 
care taken in the packing. This feature of the annual 
convention could be advertised at a nominal expense, 
and during the days it would be open it would be vis- 
ited by thousands of people, and thus a direct appeal 
would be made to a very large number of consumers 
and at a very small cost. The advertising would, un- 


questionably, be effective. Its educational effect would 
be worth a great deal to the canning industry. 
ee 3 ee 

Dr. Harvey W. Wiley is described as a charter mem- 
ber of the Don’t Worry Club and is constantly show- 
ing himself true to label, for the Doctor always wears, 
despite the almost daily rumors that he is just about 
to be violently wrenched from his job, a smiling counte- 
nance and possesses a digestion unimpaired. Dr. Wiley 
has stirred up more different kinds of wrath than most 
men ever have opportunity to do, and has had his judg- 
ment and intentions questioned times without num- 
ber ; but if anything that has ever been done to him or 
said about him, or anything that he has. ever been 
threatened with, has made him ineligible to member- 
ship in the Don’t Worry Club we’ve never heard it 
mentioned. Wrath congressional, manufactorial, nor 
even presidential, has yet produced any worry-furrows 
on the Wiley brow or caused his pleasant smile to con- 
geal. 

tk Kk * 

The Philadelphia ‘Grocery World,” a first-rate- 
wideawake retailers’ trade journal, in commenting on 
the ideas expressed by W. E. Robinson, of Maryland, 
which were printed in THe CANNER of January 7, in- 
dicates that, in his opinion, the members of the canning 
industry don’t grade up as they should. “If the canned 
goods industry were composed of men full of pride 
in their work,” remarks the “Grocery World,” “un- 
willing to put their names on anything but the finest 
possible product, then it would be comparatively easy 
to establish Mr. Robinson’s standard as official. The 
canned goods industry, however, contains so many men 
dominated by greed and swayed by a lack of business 
sense; men who will put their name on anything that 
will sell, that it is going to be extremely difficult to 
make a high standard and hold them all to it. The 
only way to do it is to permit the buyer to throw down 
his contract if they don’t.” These expressions are in- 
dicative of an opinion based on hearsay rather than 
personal acquaintance with the men criticised. The 
canning industry isn’t composed of a horde of irrespon- 
sibles. Neither are its ranks filled with commercial 
pirates and incompetents. Taking the industry as a 
whole, its members average up a high-grade lot of 
men, possessing as much business sense as the mem- 
bers of any other industry, and not as much “domi- 
nated by greed” as some. Editor Buckley should visit 
the Louisville convention next month and get ac- 
quainted with the canners, any one of whom could 
easily set him right on the idea that a canner should 
not put his name on anything but the finest possible 
quality ; in other words, cut out all but strictly fancy 
goods. 





THE CANNER AND DRIED FRUIT PACKER. 























DIRECTORS : 
T. G. CRANWELL, Pres’t. 
A. W. NORTON, Vice-Pres’t. 
F. P. ASSMANN, Sec’y & Treas. 
J. C. TALIAFERRO. 
B. H. LARKIN. 


OC. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 


We want to thank you most heartily for the liberal 


patronage extended to us during the Canning Season 
of 1908. Our volume of business was much larger 
than ever before and this talKs pretty loud in praise 
of the CONTINENTAL CAN, when youconsider how 
short the crops have been all over the country. Not 
only did our sales increase but we produced the best 
Can ever turned out anywhere by anybody. This is 
a pretty strong statement, but if you used the CONTI- 
NENTAL CAN, you Know how true itis. If you did 


not use the CONTINENTAL CAN, just asKk your 


neighbor who did. We will always maintain this stand- 
’ 

ard. Again thanKing you for your many favors, we 

are, with best wishes, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 






Continental Can Company 


Factories: 
CHICAGO 
SYRACUSE 
BALTIMORE 
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Convention Programme Completed. 


programme for the annual national convention of 

canners and allied industries, to be held at Louis- 

ville, Ky., February 1 to 6, inclusive. Below is 
the completed convention programme, which will be 
found to contain several changes. Mr. George Burn- 
ham, Jr., of the Burnham & Morrill Company, Port- 
land, Me., was scheduled to address the convention on 
“Corn,” but his sad death on January 1 necessitated 
the securing of someone to take his place, and there- 
fore the subject which had been assigned to Mr. Burn- 
ham will be handled instead by Mr. Walter Davis, of 
the Portland Packing Company, Portland, Me. 

United States Attorney-General Bonaparte found 
that he could not be present, and his place on the pro- 
gramme will be filled by Frank H. Hitchcock, who 
managed Mr. Taft’s campaign and who is to be the 
next postmaster-general of the United States. 

The final draft of the programme is as follows: 

MONDAY, FEBRUARY 1. 

General meeting of members at the different hotels in 
Louisville. There will be no convention headquarters hotel 
this year, and the members and visitors will be entertained 
at the different hotels of the city, a list of which is pub- 
lished in this invitation. 

All sessions of the National Canners’ 
held in the hall of the Armory. 

The machinery exhibit will also be in the same building, 
and the machines will be in operation during business hours 
of each day in the convention week, except at the times 
the National Canners’ Association is in session. The hall 
will also be open on Tuesday, Wednesday, Thursday and 
Friday evenings from 8 to 10 o ’clock, when the machinery 
will be in motion. (Perhaps Mr. Macdonald will want to 
cancel Tuesday evening on account of local entertainment.) 

TUESDAY MORNING, FEBRUARY 2. 

10 O’Clock, Joint Meetings of All Associations—Fred W. 
Keisker, President Louisville Commercial Club, presiding. 

Address of Welcome—Honorable James P. Grinstead, 
Mayor of Louisville. 

Response—Henry Burden, II., 
pany, Cazenovia, N. Y. 

Addresses of Presidents. 

National Canners’ Association—Charles 8. Crary. 

Machinery and Supplies Association—Edward M. Lang, Jr. 

National Canned Goods and Dried Fruit Brokers’ Associ- 
ation—Walter A. Frost. 

Report of secretary and treasurer. 

Announcement of convention and special committees. 

AFTERNCON SESSION, 2 O’CLOCK. 

‘*Better Standard of Tin Plate’’—L. A. Sears, the Sears & 
Nichols Company, Chillicothe, Ohio. 

Greetings to our guests. 

Response—William Judson, 
Grocers’ Association. 

4 o’clock—Preliminary meeting National Canned Goods 
and Dried Fruit Brokers’ Association, headquarters room, 
Armory Hall. 


|: last week’s CANNER we published the tentative 


Association will be 


Cazenovia Canning Com- 


President National Wholesale 


EVENING. 
Entertainment by local committee. 

WEDNESDAY MORNING, FEBRUARY 3, 10 O’CLOCK. 
Pure Food Advertising—Gerald Price, Chicago, Ill. 
Practical Canning—First, Tomatoes—R. L. Polk, J. T. Polk 

Company, Greenwood, Ind. Second, Corn—Walter Davis, 

Portland Packing Company, Portland, Me. Third, Peas— 

Frank T. Stare, Waukesha Canning Company, Waukesha, 

Wis. 

AFTERNOON SESSION, 2 O’CLOCE. 

Address—Honorable Frank H. Hitchcock. 

Reports of all convention and special committees, except 
committee on nominations and location of convention. 

Address—Dr. Harvey W. Wiley, Chairman Board of Food 
and Drugs Inspection, Washington, D. C. 

EVENING SESSION, OPEN. 
THURSDAY MORNING SESSION, 10 O’CLOCK. 

‘*The Division of Profits’’—Rufus M. Gibbs, Gibbs Pre- 

serving Company, Baltimore, Md. 
Address—Honorable Augustus E. Willson, 

Kentucky. 


Governor of 


Executive Session National Canners’ Association. 

Report of committee on nomination of officers. 

Election of officers. 

Report of committee on location of convention. 

Brokers’ Headquarters Room, Armory Hall. 

Annual meeting Canned Goods and Dried Fruit Brokers’ 
Association. 

Report of committees. 

Election of officers, ete. 

AFTERNOON SESSION, 2 O’CLOCK. 
Annual meeting of the Western Canned Goods Association. 
THURSDAY EVENING. 

Theater party. 

Members of the convention and their ladies will be the 
guests of the American Can Company this evening. 

As it is impossible to get one theater in Louisville large 
enough to entertain all of the guests, arrangements are now 
being made to care for the party in the two largest theaters 
of the town. It is impossible just now for the host to 
announce particulars, but the pleasure of past experiences 
guarantees everyone a pleasant evening. 

FRIDAY EVENING, FEBRUARY 5. 

Annual meeting of the Machinery and Supplies Associ- 
ation. 

This is the first time that it has been possible to hold the 
different sessions and the machinery exhibit under the same 
roof. The immense Armory building in Louisville gives 
exceptional facilities for the splendid display of the mag- 
nificent line of machinery, which will far surpass anything of 
former years. 

All offices will be in the Armory and visitors are urged to 
proceed to the registration offices immediately upon their 
arrival, 

There will be no convention headquarters hotel. 

The Armory can be easily reached from any of the hotels 
in Louisville; it is conveniently located and all car lines run 


close by. 
Badges. 

It will be necessary for each person in attendance to have 
an official badge. This can be obtained at the executive 
office in the Armory upon the payment of the fee fixed by 
— executive committee. No one will be admitted without a 
nadge. 

Members of the National Canners’ Association will be 
furnished with badges free of charge upon registration at the 
offices of the association. The ladies of the convention will 
be the guests of the National Canners’ Association, and they 
will be furnished badges free of charge. 

Badges admit to all sessions, to Machinery Hall, enter- 
tainments, amusements, ete. 

Designation. 

Members of National Canners’ Association—White Ribbon. 

Members of National Canned Goods and Dried Fruit 
Brokers’ Association—London Smoke Ribbon. 

Members of Machinery and Supplies Association—Red 
Ribbon. 

Guests—Dark Blue Ribbon. 

Convention Members—Yellow Ribbon. 

Assistant Secretaries—Dark Green Ribbon. 

'o the Ladies. 

A special invitation is extended to the ladies to attend this 
convention, and unusual efforts will be made to look after 
their comfort and pleasure, both by the citizens of Louisville 
and the Allied Industries. 

Hotels. 

The city of Louisville contains plenty of hotels and there 
will be ample accommodations for every person attending 
the convention. 

The Louisville Commercial Club, our host, guarantees that 
there will be no advance in hotel rates and every visitor will 
be courteously entertained at any of the different hostelries 
he may care to stop. 

Transportation. 

The different railroad associations, with but one exception, 
have adopted one and a half fares for the round trip, which, 
in many cases, méans 11% cents per mile each way, a saving 
of one-fourth over last year. This exceptionally low rate 
ought to be an additional encouragement for everyone to 
come. 

It will not be necessary to have identification cards, which 
were required last year. When you buy your ticket for 
Louisville, get the information respecting its sale from the 
local office where the purchase is made. Tickets are on sale 
in practically every city in the United States and Canada. 
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While some business has been done during the week re- 
viewed, as a whole the trading in canned goods is reaching 
moderate proportions only. Sales are restricted to re- 
quirements in substantially all descriptions. The principal 
staples are sharing the quiet which seems to have been 
gripping the market more or less closely since the holidays. 
There were some who expected that a volume of trading 
approaching activity would commence immediately after 
New Year’s, but this has not been realized. Inquiries, 
though, are increasing. 

Futures, 

It has been weeks since the first packer who announced 
prices on 1909 packing peas ventured forth with his opening 
quotations, but notwithstanding that there has been abund- 
ant time to book up a heavy advance business on the 
article mentioned—as had been done by this date last year— 
brokers not having found the grocery jobbing trade in a buy- 
ing mood, bookings on future peas are very light in compar- 
ison with even date in the preceding season. Buyers, who 
always opposed the announcement of future canned goods 
prices unnecessarily early, are disposed at present to let 
futures wait awhile. The word ‘‘futures’’ is frequently 
heard, but up to the present time THE CANNER learns of no 
price on 1909 packing vegetables outside of the single 
article of peas, to which we have already referred. Precisely 
the same situation exists in Eastern packing sections and 
Eastern jobbing markets, though it is likely that the year 
will not be much. older before some one will be naming 
quotations. 

Tomatoes—Local jobbers continue to take tomatoes as 
they need them. Some trading is going on, but business is 
quiet still, though Western packers continue to stand their 
ground. Buyers here have been taking in some Maryland 
goods, at reported low figures. Indiana standard No. 3s are 
quoted at 77%4c to 80c delivered here. Readers are referred 
to the letter of our Baltimore correspondent in this issue; his 
comment on tomatoes is interesting. Eastern advices quote 
New Jersey No. 3 tomatoes at 85e factory. 

Apples—Gallon apples hold very firm and some profess 
to note a larger jobbing interest. Prices on No. 10 standard 
apples are as quoted in the last issue of THE CANNER. Michi- 
gan, as we have said before, has virtually ceased to be a 
factor in the apple market so far as 1908 pack is con- 
cerned. Only one or two Michigan packers have any No. 
10 apples, quoting $2.25 f. o. b. as the lowest figure. New 
York packers make very limited offerings, generally at $2.25 
to $2.50 f. o. b. factory. 

Asparagus—A better movement is reported in asparagus, 
with considerable increase in sales in principal jobbing 
markets, the effect of which has been to make the market 
firm in some quarters and stock more difficult to buy. 

Corn—Corn business at present is very light indeed. 
Packers are asking former prices, 62\%4c f. o. b. factory for 
Western goods, excepting Illinois. We hear nothing of Illi- 
nois packing quoted below 65c f. o. b. factory; 65¢ is bottom, 
we believe, for Illinois standard. New York advices note 
dullness in the corn market, saying that small sales only 
are made. State packers hold their standard corn at 70¢ to 
75¢e, and their fancy at 80c to 85c. 





Peas—Spot peas are quiet. We can add nothing, so far 
as 1908 packing is concerned, to what was said in our review 
last week. Prices on 1909 packing were named by the J. K. 
Armsby Company on Tuesday for the William Larsen Can- 
ning Company, f. o. b. Green Bay, Wis., with a 15¢ freight 
allowance, as follows: 

Brands. Per doz. 
Fancy Sweet Marrowfats...... 2... 6s seer eee eee eee ss oB1.00 
Standard Sweet Marrowfats : 
Standard Alaska Marrowfats 
Standard Sweet Early Junes 
Fancy Sweet Early Junes 
Standard Alaska Earl Junes 
Fancy Alaska Early Junes 
Fine Sifted Early Junes 
Extra Sifted Early Junes 
Tiny Sifted —- og = 


Melting Sean 

NE 5 o666.c 565.54 cc cdceawersccdccgeenseeceesses 1.05 
Fancy Telephones 1.05 
Standard Telephones 

Faney Sweet Wrinkled 

The Larsen Company will enter limited orders for Marrow- 
fats and Early Junes, under ‘‘Daybreak’’ label, that during 
the packing season are daily set aside as not good enough 
for Standard labels but better than seconds. 

‘*Daybreak’’ Sifted Early Junes 
‘*Daybreak’’ Early Junes 
‘‘ Daybreak’? Marrowfats 

All of this above prices are precisely the same as the W ill- 
iam Larsen Company named at the opening on its 1908 
pack of peas. 

Indiana peas are quoted for 1909 delivery, f. o. b. factory 
less a 10¢ freight allowance, as follows: 

Extra sifted Indiana Early June 
Sifted Indiana Early 

Standard Indiana Early June 
Standard Indiana Marrowfat 
Sifted Indiana Sweet 

Sweet Early June Indiana 
Standard Indiana Sweet Wrinkled 

There are Indiana 1908 packing peas quoted, f. o. b. fac- 
tory, less freight allowance: standard early Junes, 7214¢, 
sifted, 80ce. There are Michigan standard peas offered, [6 
b. factory, at 75¢ for early Junes, 95c for sifteds, and $1.25 
for extra sifteds; Michigan sifted Alaska peas, $1.05; sifted 
sweet peas, $1.10; Michigan extra sifted sweet peas, $1.35; 
extra sifted Alaskas, $1.30; petit pois, $1.65. 

Sweet Potatoes—There has been a fair amount of in- 
terest in this item, offered by Maryland packers at 75¢ to 
80c f. o. b. factory. 

Fruits—California canned fruits are very quiet in the 
Chieago market, former conditions and prices continuing to 
rule. What demand is coming in at present from the jobbing 
trade is for peaches, with some interest in pears. There is 
nothing new to say in regard to Michigan fruits, the situa- 
tion remaining the same as a week ago. 

















KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,600,000 CASES 


OFFICES 


Seattle, Tacoma Spokane Portland San Frascisco 


























Wooden TANK CARS for Pickles and Vinegar. Genera- 
tors and Tanks all sizes for Cider, Vinegar Pickles & Kraut 
Ask for Catalogue No. 11-C 


WENDNAGEL & COMPANY - - CHICAGO 
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United States Can Company 


CINCINNATI, OHIO 








To the Canning Trade: 


By March 15th our factory here will be 
turning out 200,000 packers’ cans daily; both 
Standard Soldered Cans and the Latest Im- 
proved Open Top Sanitary Cans. 

New lines will be added continuously and 
with the aid of large warehouse and shipping 
facilities, we will be able ‘to give the best pos- 
sible service to largest consumers during rush 
seasons. 

The United States Can Co. will be managed 
by the owners’ who are experienced, successful 
can manufacturers. In business transactions 
you cannot beat direct personal contact with the 
owners. 


THE UNITED STATES CAN CO. 


O. C. HUFFMAN, 
President 
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Miscellaneous quotations on Michigan fruits are as fol- 
lows: No. 2 Michigan blackberries, 10 degree syrup, $1.10 
f. o. b. factory; No. 2 strawberries, 10 degree syrup, $1.20 

The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 








» P P No. 24 " “ 
VARIBTY, ESE EM hee Bee es 
Apples ....- . . .$2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
Apricots ...... 2.35 2.10 1.60 1.25 1.15 1.00 .90 85 
** peeled .. 2.85 2.50 2.00 165 .... .... iaaca 
* sliced ... 2.85 2.50 2.00 1.65 .... «.. 
Assorted ...... «..- 
Blackberries .. 2.40 
Cherries (R. A.) 2.85 
- (White) .... 
ai (Black) 2.50 
Grapes (W. M.) 2.15 
Peaches (Y. F.) 2.40 
aa (L. C.) 2.60 
** (L.C.Sled) 2.60 
sai (W. H.) 2.60 
‘* (W.HLSlcd) 2.60 
Pears (Bartlett) 2.65 
Plums (G.Gage) 2.15 
Plums (Bgg).. 2.15 
Plums (G.Drip) 2.15 





cere 


1.30 

1.75 
1.75 
1.75 
1.15 
1.30 1.20 
1.50 1.30 
1.50 .... 
1.50 1.30 
1.50 
1.45 
1.15 
1.15 
1.15 
1.15 
2.35 
2.15 


No. 8 
Stnd. 


1.50 
2.00 
2.00 
1.90 
1.25 
1.45 
1.60 
1.60 
1.60 
1.60 
1.60 
1.25 
1.25 
1.25 
1.25 
2.50 
2.25 
No. 8 No. 8 
Extras Extra 
No. 246 Stnd 
Grade 

$5.00 $4.00 $3.50 $2.75 
6.00 GOO 2... on. 


1.75 
2.25 


2.15 
2.60 1.50 
pi 1.50 
2.00 1.50 
1.50 1.05 
1.70 
1.85 
1.85 
1.85 
1.85 
1.85 
1.50 
1.50 
1.50 
1.50 


2.25 
1.75 
2.20 
2.35 
2.35 
2.35 
2.35 
2.40 
1.75 
1.75 
1.75 
1.75 


1.30 
1.05 
1.05 
1.05 
1.05 
2.25 
1.90 


No. 8 
Water 





No. 8 
Extras 
No. 3 
Grade 


3.60 
4.00 


4.50 4.00 
6.00 5.50 
6.00 .... 
GOP ness 
3.75 
4.50 
5.00 
5.00 
5.00 
5.00 
3.75 
3.75 
4.50 3.75 
4.50 3.75 
peaches, 


Blackberries 5.50 
Cherries (R. A.)...... 7.00 
ors CUMS) 200 cece coon 
” (Black) eens 
Grapes (W. Mus.) .... 4.50 
Peaches (Y. F.) 5.25 
wis Gis Gi) cces 6.00 
vis (L. C. Sl.).. 7.50 6.00 
wig (W. H.) .... 7.50 6.00 
on (W. H. SL).. 
Pears (Bartlett) 
Plums (G. Gage) 
‘* (Egg) 
“ (Gold Drop) 
- (Damson) . 5,50 
No. 1 tall cans, sliced 1. c. $1.10; 
standards, $1.00. If shipped 6 cans to the case, gallons are to 
be figured 10c per dozen higher than prices quoted. All No. 
No. 2 and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 dozen in 
a case; gallon cans, 1 dozen in a case. Gallon pie solid , 25c 
er dozen above regular gallon pie; bakers’ special kettle pack, 
Oc per dozen above regular gallon pie. Prices are f. o. b. factory, 
subject to change without notice; terms, cash, less 1% per, cent ; 
subject to terms and conditions of California Fruit Canners’ Asso- 
eation’s regular sales contract. Minimum carload weights subject 
to change without notice; Eastern, Southeastern and Southwestern 
ints taking regular basis rate, 40,000 lIbs.; all other points, 


B5,000 Ibs. 


4.00 
3.00 


6.00 
4.50 
4.50 


7.50 
-. 5.50 

5.50 
. 5.50 


2.50 
2.50 
2.50 


extras, extra 


factory; No. 2% Michigan plums, in syrup, 87%4e f. o. b. 
factory; No. 3 pears, in syrup, 90¢ f. o. b. factory; No. 2% 
standard unpeeled yellow pie peaches, 75e factory; No. 10 
standard Michigan unpeeled yellow pies, $2.25 f. 0. b. fac- 
tory; No. 10 Michigan standard blackberries, $3.50 f. 0. b. 
Chicago; No. 10 standard Michigan black raspberries, $5.50 
Chicago. 

Miscellaneous—Some current quotations on miscellaneous 
vegetables are: No. 10 faney cut wax beans, $3 f. o. b. 
Chicago; No. 2 standard cut wax, 65¢ f. o. b. Wisconsin; 
No. 2 extra fancy golden wax, 95c Wisconsin; No. 2 tiny 
wax, $1.50 f. 0. b. New York; No. 2 choice cut green refugees, 
70e f. o. b. Michigan; No. 3 standard Indiana string beans, 
65e f. o. b. Indiana; No. 10 standard string beans, $2.25 
f. o. b. Illinois; No. 2 choice green refugees, 80¢ f. 0. b. 
New York; No. 2 fancy, 95e f. 0. b. New York; No. 2 extra 
fancy, $1.20 f. 0. b. New York; No. 3 eut peas, 75e f. o. b. 
Western factory; No. 3 peas, 30-40s, $1.35; No. 3 20-30s, 
$1.20; No. 3, 15-20s, 95c, all f. o. b. Western factory. 

Pumpkin—This article is quiet, former prices ruling. No. 
3 Western packed pumpkin is obtainable as low as 45¢ per 
doz., f. 0. b. Indiana packing is offered at that figure. The 
range is up to 60c, at which price we hear of No. 3 Illinois 
pumpkin offering, and No. 10 Ohio standard grade at $1.65 
f. o. b. Ohio factory. 

Oysters—Packers have had a better inquiry for cove 
oysters during the week reviewed. A report from Baltimore 
says: ‘‘The packing of oysters is going on slowly, but 
the stock is not coming in as plentifully as desired. Prices, 
f. o. b. Baltimore, on Chesapeake Bay stock are as follows: 
No. 1 extra lunch, $1.15; No. 1 standard lunch, 85c; No. 1 
extra standard lunch, $1; No. 1 l-oz. standards, 65e; No. 2 
10-oz. standards, $1.30; No. 1 5-oz. standards, tall cans, 6714¢; 
No. 2 10-0z. standards, tall cans, $1.35; No. 1 4-0z. cove, 
60c; No. 2 8-0z. cove, $1.20; No. 1 light weights, 40c; No. 2 
light weights, 75c. 

Salmon—The market locally is seasonably quiet, at no 
quotable changes in values. The amount of spot business 
is decidedly limited, but, as stated, the tone is firm on all 
grades, with the possible exception of pinks, which are not 
so strongly situated as the finer qualities. 





Dried Fruit Market 




















Local dried fruit men are looking forward to improve- 
ment in demand during the next few weeks. It is a little 
early yet, consequently there is no serious disappointment 
that trading has not been active since the turn of the year. 
The most interesting article at the moment is raisins. The 
proposed combination was found, according to advices re- 
ceived from the Coast, to be contrary to the California anti- 
trust law, and the pooling scheme has for this reason been 
abandoned. Prices being quoted at present on raisins are 
said to be $25 per ton below the cost of production, or $500 
a car. Prices at which raisins can be bought are as follows, 
f. o. b. Coast: 2-crown loose muscatels, 24%4c per lb.; 3-crown 
loose muscatels, 3c; 4-crown, 3%¢; fancy seeded raisins, 1- 
Ib. packages, 4%¢; choice seeded, 1-lb. packages, 414¢; 
standard seedless, muscatels, 2144c; seedless sultanas, 2%c. 

Prunes—Locally there is nothing new. The situation and 
prices are the same as last week. 











Tomato Seed 
Specialists for 
40 Years 


Tons of Tomato Seed 
grown annually 


for Canners. 








TRUE BLUE 


sEEDS 





Millions of 
Tomato Plants 
Transplanted and 
Field Grown 


The Livingston 
Seed Co. 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 

















During the six years we have been making 
cans, by steady progress we have outgrown 
our beginnings, and are now just completing 
a new factory, in keeping with our present 
business and future prospects. 


In planning and constructing our new 
factory and installing it with the best can 
making machinery, we have had the advantage 
of six active years in can making. We are 
confident that when completed we will have 
the best can factory in the country. This will 
enable us to make smoother, cleaner and better 
cans at less cost, quality considered, than fac- 


tories without these advantages 


We will be ready to make delivery in the 
early spring, and as heretofore, we offer special 
inducements to those who take in their cans 
at an early date. 

Terms, prices, etc. will be furnished on 
application. 

















VIRGINIA CAN COMPANY, Buchanan, Va. 
O. C. HUFFMAN, President 


— 
—_ 
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Peaches—Spot Chicago prices are 4c per lb. for choice, 
5e for extra choice, 64%4¢ for fancy and 8e¢ per lb. for extra 
fancy grade. 

Apricots—Apricots are quiet on the spot. F. o. b. Coast 
prices rule about as follows: faney, 10%e per Ib.; extra 
choice, 9c; choice, 8e. 

Apples—Prices remain firm on evaporated apples, owing 
to light stocks. Prime evaporated applies are quoted at 
6%c per lb., choice at 7c, extra choice at 74%c, fancy at 
8l4c. The low prices ought to stimulate demand. 








Pickles and Kraut 











Pickles—Trading in salt stock during the week reviewed 
has been quite heavy, prices remaining the same as they 
have been for the past month: vatruns, $1 to $1.25, accord- 
ing to grade; large, 50c¢ to 60c per bushel, all f. o. b. salting 
stations. Buying of finished stock continues light. Prices 
are based on $5 for mediums, f. o. b. factory. 

Sauerkraut—There is a steady demand for sauerkraut, and 
prices are firm: 40s, $8.50 Chicago. Stocks in hands of 
packers are very light. High prices on kraut are predicted. 

Cauliflower—Prime domestic cauliflower, 45-gal. casks, is 
quoted at $7.50 to $8; No. 2s, cauliflower is quoted at $6.50 
to $7, both delivered Chicago. 

Tomato Pulp—No. 1 tomato pulp is quoted at present at 
$6 to $6.50; No. 2 pulp, $3.50 to $4; No. 3, $2.50 to $3; 5-gal. 
eans, No. 1, without preservatives, 95e to $1, all f. o. b. 
factory. 

Tomato Catsup—Barrels, No. 1, is quoted at 40c; No. 2, 
30c to 35¢e; No. 3, 20e to 25e, f. o. b. factory. 

Vinegar—Apple cider vinegar is quoted at 
11\%e to 12e Chicago for 40 grain. 

Onions—Bottling stock, white, pearl, unpeeled in brine, 
are quoted at $7.50 f. o. b. factory. 


present at 








Canners’ Supplies 











Pig Tin—A steady decline has been the order of the week, 
forced by an almost entire absence of orders from consum- 
ers. The demand is really lighter than it usually is at tais 
time of the year, caused by heavy future purchases made 
during last November at over 30 cents. 

We quote as follows, f. 0. b. New York: 

Spot. 
$28.35 
. 28.45 

28.30 


Feb’y. 
$28.40 


Jan’y. 
5 to 15-ton lots.... $28.35 
1 to 4-ton lots 


15 to 25-ton lots 28.30 28.30 
Tinplates—Nothing of any special interest has occurred 
in this market during the week and prices are unchanged 
as follows, f. o. b. mill: 
Bessemer Steel Cokes. 
14x20 (107 Ibs.) 
14x20 (100 Ibs.) 
14x20 ( 95 Ibs.) 
gs rrr Peres re rr re 3.60 


INDIANA RULING ON QUESTION OF BENZOATE OF 
SODA IN FOOD. 

Reports from Indianapolis give details of a decision 
handed down in the benzoate of soda case which has 
been in progress there and are considered to have an 
important bearing upon the development of food law 
regulation. The case in question grew out of an ap- 
plication made by two catsup manufacturers for an 
injunction directed against the state food commissioner 





of Indiana requiring him to abstain from further at- 
tempts to prevent the use of benzoate of soda in cat- 
sups. The decision, according to the advices received, 
not only takes the view that no such injunction can 
properly be issued against the state food commis- 
sioner, but goes further and commends the commis- 
sioner, urging him to go ahead and enforce the reg- 
ulations which he had devised in supposed pursuance 
of the law. 

The significence which is attached to the case by 
the federal authorities lies in the fact that the Indiana 
state food law uses words that are identical on the 
subject of preservatives with those found in the federal 
pure food law, and in the further circumstance that 
the injunction was asked for only pending the deci- 
sion of the federal referee board of chemists on the 
subject of benzoate of soda. The decision in the case 
is held by some to support the movement for state 
application of the pure food law in a rigid manner 
independent of the work of the Department of Agricul- 
ture, it being the view that the words of the national 
pure food law when literally interpreted prohibit the 
use of any preservative whatever in foods except in so 
far as under special circumstances such preservative 
is applied to the outside of goods, notably meats, in a 
way that permits its removal by maceration or a sim- 
ilar process. A like outcome is now looked for in 
other states where the same issue is being raised. 





BANKRUPT ESTATE OF WOERNER PRESERVING AND 
PACKING COMPANY. 

The United States District Court for the Northern 
District of New York, in the matter of the Woerner 
Preserving and Packing Company, bankrupt, has just 
issued notice to creditors and other persons interested 
that C. L. Stone, referee in bankruptcy, will sell at 
public auction at the county courthouse at Syracuse, 
N. Y., on January 25, 1909, at 10 o’clock a. m., all the 
uncollected book accounts and other evidences of debt 
belonging to said bankrupt estate. Notice is also is- 
sued that on the same date at 11 o'clock a. m. an ap- 
plication will be made by W. B. Crowley, trustee, for 
an order confirming sale above mentioned and direct- 
ing the trustee to execute any and all instruments of 
transfers as may be necessary. 





CALIFORNIA SARDINES. 

We acknowledge receipts of several samples of the 
products of the California Fish Company, Los An- 
geles, packers of genuine sardines. The goods packed 
in the company’s large cannery at San Pedro are fine, 
comparing with any packed in Europe. They are put 
up in oil, tomato sauce and mayonnaise, under these 
brands only: “Goldfish,” ravigote style; “Sunset,” 
LeCroix style; “Senorita,” LaRochelle style; “Mis- 
sion,” boneless, and “Sunset,” broiled mackerel style, 
and deserve great popularity on account of their excel- 
lent quality. 





Get expert help through CANNER Classified Ads. 














| Label Facts 


chance to figure on your next season's requirements. 





The three principal considerations which the Canner should give to the 
label proposition, are: 
goods; second, cost, because it is important nowadays to keep down the 
cost of production; third, quality, which is always important. 
interested in superior lithographed labels at surprisingly low cost, give us a 
We'll save you money. 


OVAL & KOSTER, Lithographers, 


First, looks, because attractiveness helps se!! the 


If you are 








Indianapolis, Indiana 
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DO IT NOW 


if YOU are going on the OFFICIAL Canners’ and Brokers’ 
Special Train from Chicago to the 


NATIONAL CANNERS’ CONVENTION 


Send in Your Reservation NOW! 


@ The “ Official Association Train ’’ will be operated by C. C. C. & St. L. (Big Four), same as last year, 
leaving Central Station (Twelfth street), Chicago, at 9 p. m., Monday, February 1, 1909, arriving Louis- 
ville at 7 a. m., February 2, two blocks from the hotel center and within walking distance of all hotels. 
Sleepers can be occupied until 8 a. m. Change of street cars necessary on all other roads entering Louis- 
ville to reach hotel center. 


@, The “ Official Association Train ”’ will be composed of a solid train of Pullman’s latest and most lux- 
urious sleepers, capacious diner, and also a baggage car. 

@ Your officers have secured a rate of a fare and a half, making same nine dollars ($9) for the round trip 
from Chicago. One way tickets six dollars($6). Berth rate, two dollars ($2); drawing-room, seven dol- 
lars ($7). The rate of one and one-half fare covers the Central States. In purchasing tickets outside of 
Chicago in this territory, procure same via Chicago and Big Four (C. C. C. & St. L.). 

@ Entertainment — Endeavors will be made to make the entertainment feature in the diner more elaborate than ever before. 


In addition to our ‘‘ Coon Band,’’ special entertainment will be provided for ladies of the party. Refreshments will be obtain-- 
able at both the ladies’ and gentlemen’s sections of the train. 


MAKE YOUR RESERVATIONS AT ONCE 


J. L. FLANNERY, Jr., Secy. 
NATIONAL CANNED GOODS AND DRIED FRUIT BROKERS’ ASSOCIATION 
42 River Street, Chicago, Illinois 






































PENNSYLVANIA 


WAREHOUSING | || Canning Boxes 
and Safe Deposit Co. and Box Shooks 


113-115 So. Third St., PHILADELPHIA 
Capital and Surplus, $1,100,000 A good box at the price 


of a poor one. 




















Warehousing and Banking : > 
Storage Boxes in stock insure 


Labeling - ‘ 

Shipping prompt service. 
Distributing —_ 

Advances Made Write for Samples and Delivered Prices 


The 
BEST WAREHOUSES BEST SERVICE 
MODERATE CHARGES Bell & Coggeshall Co. 


DIRECT TRACK CONNECTIONS Louisville Kentucky 
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Indianapolis, Ind., Jan. 11, 1909. 
Epitork CANNER: The past week has shown an improved 
demand for canned goods, but prices are about the same. The 
best that we have had offered for standard tomatoes is 721 
factory for good standard packs. There is still no great dis- 
position to sell on the part of owners, therefore sales are not 
numerous. 

Corn remains unchanged both in demand 
At 60¢ factory there could be some business, 
packers will listen to such figures. 

Pumpkin is in fair demand at low prices. 


oe 


and ruling price. 
but very few 


Wa. DUGDALE. 








Seattle 








Seattle, Wash., Jan. 9, 1909. 

Epiror CANNER: Brokers are still busily engaged on mak- 
ing deliveries of orders placed earlier in the season. On the 
first of January, the transcontinental railroads raised the rate 
on canned salmon to eastern points 10 cents a hundredweight, 
making the new tariff 85 cents a hundred. The cannerymen 
were inclined to protest against this raise, and an attempt wes 
made to get them together in an organized opposition. This 
attempt, however, proved a failure, and the matter will prob- 
ably have to work itself out. As a consequence of the inau- 
guration of this new rate, however, an effort was made before 
the first of the year to ship as much salmon as _ possible. 
Any large shipments remaining on the coast will undoubtedly 
go by water. While a longer time is consumed in the water 
route, the rate is so much cheaper that it pays the interests 
who can ship in large lots te use this method. At the present 
time brokers are busy getting off two shiploads from Puget 
Sound and another from San Francisco, all destined for At- 
lantie coast points. Some of it will go around the Horn and 
the balance will be shipped across the isthmus by the Tehuan- 
tepee route. 

A better demand is reported for Alaska Reds and small 
transactions in this grade are reported by one broker who 
seems to have ihe only supply of this grade available on 
Puget Sound. The market on pink salmon still remains quiet, 
with considerable holdings still in the hands of the packers. A 
few sockeye halves are still offered in small lots at a fancy 
price. 

Two different Coast brokers, 
of Seattle, and Griffith-Durney 
have issued statistical reports on the 
The former concern places the total at 2,625,655 cases and the 
latter concern at 2,615,852 As these two reports are 
within ten thousand cases of each other and are issued from 
sources which are reliable, this may be considered as approx- 
imately correct. In any event, the Alaska pack this year is 
the largest in the history of the industry. 

Prices are the same as last week. 


L_ 


Epitok CANNER: Why anyone 
future prices on Maine corn passes 


the Kelley-Clarke Company, 
Company, of San Francisco, 
Alaska pack for 1908. 


cases. 


SOCKEYE. 
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Portland, Me., Jan. 9, 1909. 
should be around asking for 
my understanding. Yet 


I am told that some one has so done. The strange thing about 
it is that I can find no packer who has had any such inquiry 
for buying purposes. Many from force of habit will ask this 
question, as a phonograph repeats what it has heard, merely 
for gossip. 

It is entirely too early to entertain the uneasy thoughts thet 
fly all over the country from one end of it to another as soon 
as “prices are made.” “Worry” comes without invitation and 
no one should invite this unwelcome guest sooner than possible. 
It is not only too early for prices for future corn to be made, 
but it is much too soon. I know it from the leading business 
firms in the larger cities that they do not want it, nor do their 
customers, hence there is no inclination on the part of packers 
to “rush things.” 

Further, it must be manifest to all in business, whether 
packers or grocers, that there can not be much, if any, change 
from a year ago. Without exception, not one of my corre- 
spondents among the heavy buyers but what looks forward to 
a business fully as large as a year ago. All recognize the fact 
that money has not commenced to circulate for the necessities 
of life as yet, for the “head (?) of the family” has to settle 
up for the Christmas presents and bills for canned goods are 
not among them. 

There is no eall for spot corn and if there was it could not 
be shipped. It is very cold “down east” just now. Prices are 
frozen stiff. 

There has been a demand for gallon apples but it is not pos- 
sible to produce many sales, for stocks are too light. Apples 
ean be quoted at from $2.25 to $2.50 per dozen and a very 
strong market. It is just here. Prices must advance—business 
good or business poor. The fresh fruit is advancing and very 
little left. Don’t forget what I wrote some time ago about the 
effect of the warm weather last fall on fruit. It has arrived. 

The surplus of squash not canned is still large, hence there 
is no eall for the tinned. The sale is not quotable of a case 
of blueberries, gallon or No. 

Fish of all kinds, shell, shelled or shelless, in cans, 
customers, hence no changes to note. 


have no 
INDEX. 








New York 

















New York, Jan. 11, 1909. 

EpitorR CANNER: Future peas attract no inter’st in any 
quarter. Brokers refuse to do much with futures as long as 
there are so many old pack remaining. These old goods are 
offered very freely at irregular prices and sales are so much 
larger than they have been that futures have been virtually 
driven out of the market. Sales of standards have been made 
at 75e to 80e delivered here. Seconds have sold as low as 
67%4¢ to 70¢ here. The quotations of futures in these grades 
are so much above the present prices asked for old pack that 
jobbers consider it unsafe to place orders. It looks too much 
like a chance to lose money. The higher cost of seed seems to 
be the bugbear this year which will make prices higher. It is 
difficult to estimate what will be done, but there are some who 
believe that future quotations will have to range a good deal 
higher than they have done in order to —_ the packer good. 

Tomatoes are steady at 70c regular f. o. b. factory for full 
standard Maryland Some jobbers koee begun to buy for 
future wants, not in large quantities, but here and there a few. 
Some sellers quote 65e to 6714ce, regular terms f. o. b. factory, 
but the goods are what are termed fair standards only. In 
only a part of the instances noted would they grade full 
standard. No. 2s are quiet, with no material change quoted. 
Gallons are held about as previously described. Buying is 
light in both instances, 




















THE CANNER AND DRIED FRUIT PACKER. 











SANITARY 
CANS 


WwiTH 
Improved Lock Side Seam 


We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 





only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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Corn is disposed to be dull and easy. Buyers are more or 
less indifferent and searcely take more than they may want 
for their daily use. Jobbers appear to be so well stocked that 
they are not buying for the present. State standards are 
quoted at 70ce to 75¢e regular terms f. o. b. delivered here. 
Maine style stock is quiet and sales are limited to small lots. 

String beans are steady, but the market is quiet. Baked 
beans are unchanged. Other grades are quiet and prices remain 
as previously quoted. 

State gallon apples are held firm at $2.25 to $2.50 f. o. b. 
factory. Baltimore stoek can be bought for $2.10 for fancy 
there, up to $2.15 for the same grade delivered here. Stocks 
are reported low, but buyers are not particularly anxious to 
take hold, excepting to fill urgent requirements. 

For 2%4-pound extra lemon cling peaches the market is 
still firm with no large buying reported. Cvuncessions are no 
longer obtainable, though buyers ask for reductions in prices 
whenever they place orders. Offerings of standards and se2- 
onds are free. Southern peaches are dull and the market is 
more or less easy. Buying is light. 

Pineapples are quiet, with buyers trying to s>tain stock at 
reduced rates, but with holders insistent in their demands for 
full values. The effect of the deadlock is to virtually stop all 
business. 

New York state pears are firmly held and some slight in- 
terest is reported. Sales are light, but increasing. 

Cherries are dull, with the market easy, based upon the re- 
duced price on offerings for shipment from the Coast. This 
applies to all grades. They are all affected alike. 

A moderate interest is noted in red Alaska salmon at $1.25 
to $1.32% here, though with very few offerings at the inside 
figure. From the coast the quotations are $1.15 f. o. b. there. 
Not much buying is noted. Medium red is not offered with any 
degree of freedom and is held at $1.15 to $1.20, with the out- 
side figure more often quoted. Pink is a shade easy at 75e to 
80e here. Columbia river fish has been sold from second 
hands at $1.80 for talls and halves are offered at $1.12%, here. 
Cohoes halves are held at 75¢ and flats at $1.25 here. Not 
much business is passing in either grade. 

Not much additional feature is noted in sardines. The an- 
nouncement of the new selling basis will not come for a 
number of weeks and until it does the market is likely to be 
quiet. Imported sardines are quiet. HARLEM. 








Baltimore 














Baltimore, Md., January 11, 1909. 

Epiror CANNER: Up to the present, ‘‘1909’’ is proving to 
be a healthy infant, for although now being less than two weeks 
old, there has come into this market a very much increased de- 
mand for canned goods, and a still larger increase in the in- 
quiries. During the closing weeks of 1908 the buyers had their 
reconnoitering parties out looking over the situation, and as 
soon as the new year came in the advance guard came along, 
and is now stirring things up a bit. Later on, the regular army 
of buyers will come, and then look out, for there will be some- 
thing doing. 

The amount of business transacted for the full assorted line 
last week was very satisfactory to the selling end in this city, as 
far as quantity was concerned, but of course prices still remain 
on too low a plane to suit the holders, as most of the goods are 
even yet selling below cost. Still, the sellers are in a very 
chastened frame of mind and, being desirous to do some busi- 
ness, they are accepting reasonable offers when they come along, 
but past experience has proved that packers are a very op- 
timistie class of people and by no means slow to take advantage 
of the buyers’ necessities, and therefore if this increase in the 
demand continues the sellers are likely to pluck up courage 
very shortly and advance prices quite materially, for they cer- 
tainly need some advances to help them make up the losses on 
many lines of last season’s packing. The following are a few 
ef the goods that are likely to be amongst the first to show im- 





provement: String beans, seconds and standard peas, wax 
beans, sauer kraut, lima beans, sweet potatoes, raspberries, 
gooseberries, peaches, pears, apples and corn. We may see 
these goods marked up at any time, as the stocks in first hands 
are considerably smaller than normal, and holders are convinced 
that the jobbers are also very lightly stocked. 

It is more than likely that the buyers will be caught short on 
some of these goods, because they have practically had their 
own way for the last six or nine months, generally being able 
to buy the second lot cheaper than the first, and hence have be- 
come accustomed to the idea that they should purchase only 
small orders, because when they need more they can get them 
at as low or a lower figure, and therefore they have had no in- 
duecement to stock up. As they still doubtless hold to this opin- 
ion, they will not realize the actual condition until they come in 
for more goods and find that the sellers will not let go except 
at an advance, but when they do wake up to the exact situation 
it is almost certain that we will see a scramble for some goods. 
As a matter of fact, I believe that the situation is practically 
in sellers’ hands at this time, and if they were to mark up the 
prices of the goods just mentioned 10 per cent all around they 
would find that they could sell just as many goods as on the 
present basis, because the buyers must have the goods, not hav- 
ing in stock any blocks of low-priced goods to fall back upon. 

The tomato situation is extremely interesting. Some of the 
pessimists predicted an easing off when it was found that the 
total pack was larger than was anticipated, but on the contrary, 
the market continues to improve and it is now practically im- 
possible to get any standards at 67\4e f. o. b. country points, 
and, in fact, there are very few good goods that can be bought 
at 70e. Quite a good deal of tomato business has been trans- 
acted during the last three or four weeks. The bulk of the 
business placed before the first of the year was conditional 
upon deferred shipment, but during the last week most of the 
business has been for quick shipment. This shows that many 
of the buyers are expecting a higher market and are also lightly 
stocked, and I am of opinion that we shall see a 75¢ price about 
the first of February. Evidently the pack of last season is not 
more than sufficient to supply the requirements of the country 
up to new season, and as, after all, the law of supply and de- 
mand governs the market, there is no reason in the world why 
tomatoes should not advance to at least 80e by April or May, 
and such an advance will undoubtedly take place if the holders 
will but display some nerve and sit tight. Otherwise, the goods 
are likely to dribble out and may practically all be used up 
without the packers deriving much benefit from the better con- 
ditions. This is undoubtedly a time when tomato packers 
should look back at their cost sheets and revise their selling 
quotations, especially if they are able to carry their stock for 
two or three months longer. If there was a big stock in job- 
bers’ hands the situation would look different, but as it is, most 
of the stock is now carried in first hands, and they therefore 
hold the key to the situation. It is a good time for sellers to 
brace up and put ‘‘panic’’ prices entirely out of their minds. 

TARTAR. 








New York Dried Fruit Market 

















New York, Jan. 11, 1909. 

IEipITroR CANNER: A fair jobbing interest is reported in 
most of the leading varieties of dried fruits, but no important 
transactions were noted during the week. In nearly all in- 
stances sales were made apparently for immediate use and 
not for future distribution. The situation has changed very 
little during the week and most holders are firm in their views 
on prices in the various lines and grades. 

Jobbers are holding fair supplies of spot apricots, and there 
is a fairly firm tone to the market. Not much business is done 
for shipment from the coast. In nearly all instances buying 
is principaly on small lots for immediate use. Spot prices are: 
Standards, 81%4¢; choice, 94%4@10c; extra choice, 10@10%4c; 
fancy, 10%4@10%e; extra fancy, 10%@12c. 














The Canner’s First Consideration for 1909 Should Be 


WE HAVE IT 


GOOD SEED 


WRITE US TODAY 





CHICAGO 








LEON4RD SEED COMPANY, 
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Tennessee Can Company 


Chattanooga, Tennessee 





We wish to take this means of advising the Trade that 
we have erected at Chattanooga a thoroughly Modern plant 
for the manufacture of Packers’ Cans. All of the machinery 
employed is of the very latest design, and the Cans we supply 
the Trade are made by experienced labor, using the Best 
material, thereby insuring the Canner of Good, Clean, 
Strong Cans. . 


Chattanooga is the most centrally located city in the 
South from a distributing viewpoint, and, therefore, the ship- 
ping advantages which we have to offer can readily be seen— 
Short Freight Hauls and Quick Deliveries, which mean a 
saving as well as an advantage to the Packer. 


We are now quoting prices on Cans and Solder Hemmed 
Caps for next season’s delivery and we will be glad to figure 
on your requirements. Our salesmen will call on you at any 
time you desire. 





Tennessee Can Company 


Chattanooga, Tennessee 
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General trade in peaches is light and the market is easy. 
Goods are offered a shade more freely for shipment from the 
coast, principally in standard and choice grades. Spot prices 
are: Choice, 74%4@744c; extra choice, 73%@8c; fancy, 
9@9%4c; extra fancy, 104@l1Ie. 

Strictly prime evaporated apples are steady but quiet, with 
holders quoting up to 7e for small lots. Ordinary prime is 
quoted at 6%e for State packing. Not much business is in 
progress in either grade. Choice and fancy stock is steady, 
but without important movement. A little movement is re- 
ported in waste at the moment. Small fruits are dull. Spot 
prices are: Fancy New York State, 9@9%4c; choice, 74@ 
814c; prime, 6%4c¢; small lots, 6% @7ec; low prime, 6@6c; 
prime chops, per ewt., $1.75@1.80; waste, $1.50@1.6714; 
raspberries, lb., 22@23e; huckleberries, 1244@13c; cherries, 
134%,@15e; blackberries, 7144@7 4c. HELLGATE. 





PROGRAM ANNUAL CONVENTION MISSOURI VAL- 
LEY CANNERS’ ASSOCIATION, KANSAS CITY, 
JANUARY 19-21. 


The following is the program for the annual con- 
vention of the Missouri Valley Canners’ Association, 
to be held at the Savoy hotel in Kansas City, January 
19-21 inclusive: 

President R. B. Gillette, Marionville, Mo. 
History of Missouri Valley Canning Industry 
T. W. Wade, Springfield, Mo. 
Purity and Quality of Canned Goods 
Dr. J. R. Lambert, Coatsburg, Ill. 
The Middle Man R. E. Goodlett, Kansas City, Mo. 
Advertising by Associations to Increase Consumption of 
Geo, Shaw, Chicago, Ill. 
How to Raise and Pack Good Corn 
L. W. Stanger, Tripllo, Iowa 
How to Raise and Pack Good Tomatoes 
, H. N. Brown, Odessa, Mo. 
Roy Nelson, Missouri and Arkansas 


Pure Food Law—Labels, Etc ; 
8S. B. Silvers, Bonner Springs, Kan. 


How to Keep Busy in a Canning Factory 
L. P. Watson, Forest City, Mo. 
Time Keeping and Managing of Help 
J. P. Harris, Prairie Grove, Ark. 
L. I. Moore, Oregon, Mo. 
Election of Officers 

Every canner is requested to bring a sample of each kind 
of goods he packs for use of association in estimating a 
standard. 

All members on the program and many things not men- 
tioned above will be discussed by the members. Everyone 
interested in the canning industry in any manner is invited 
to be present. Dates, January 19, 20, 21, 1909, 

L. I. MOORE, Secretary-Treasurer. 

R. B. GILLETTE, President. 


Secretary-Treasurer L. I. Moore, of the Missouri 
Valley Canner’s Association, in his call to the conven- 
tion, says: 

The rates at the Savoy and nearby hotels will be reasonable 
and the accommodations are good. Our meeting last year was 
held at the Savoy and we can personally recommend it, as 
every person was well taken care of and the management took 
special pains to show us a good time. At our meeting last year 
there were canners, brokers, can and supply men from eight 
different states present and every hour of every day and most 
of the nights was filled with something good for the practical 
eanner. The discussions get right down to the minute details 


of every question, the little things that every packer comes in 
contact with, things that you cannot get out of books how to 
overcome. Be present at our meeting and let some member tell 
you how to ‘‘cross the bridge’’ when you come to it. All talks 
are in plain, simple language so that everyone present can 
understand. We de not invite impractical men to lecture to us 
on some technical question. 

The social functions at one of these meetings are equal to or 
better than a national convention. As an example, among 
other entertainments last year Goodlett & Bolles gave a theater 
party, and the American and Continental Can Company gave a 
fine dinner and a banquet. You also can hear and be heard at 
all meetings. We anticipate a better time and a more profitable 
meeting this year than ever before. 

You cannot afford to miss this meeting even if you only pack 
1,000 cases of goods, you will be told how to pack them better 
and with less expense. Come, be one of us, we want practical 
men, men who can pack the best of goods at the minimum cost. 
If you cannot be present, write the secretary and give us your 
experience and views on some question pertinent to the canning 


bus*ness. Be there personally if you can. 





RESERVATIONS FILL FIVE PULLMANS ON ASSO- 
CIATION SPECIAL TO CANNERS’ CONVENTION. 
Secretary J. L. Flannery, Jr., of the National 

Canned Goods and Dried Fruit Brokers’ Association, 
announces that there have already been received a suffi- 
cient number of reservations on the association’s special 
train from Chicago to the national canners’ convention 
at Louisville to fill five Pullman sleepers. In a cir- 
cular letter in this connection, just issued from the 
office of Secretary Flannery, he says: 

Dear Siz: Previous correspondence has informed you rela- 
tive to particulars of the ‘‘ Association Special.’’ This letter 
to inform you of the necessity and advantage to you of making 
all arrangements, not alone covering transportation, but also 
hotel accommodations at Louisville. 

I earnestly request that you favor me with your berth res- 
ervation on the ‘‘ Association Special’’ at once, being desirous 
of giving all the particular accommodation requested. To date 
I have reservations to fill five cars, which will be Pullman’s 
finest. My desire for prompt response is to enable me to secure 
any additional cars necessary at an early date to insure Pull- 
man’s best, and to insure our guests every comfort and accom- 
modation. In making arrangements for a special train consid- 
erable detail is involved. Prompt response wil materially assist 
and be truly appreciated. 

PLEASE NOTE: 

Make all reservations at once of J. L. Flannery, Jr., Secre- 
tary, 42 River street, Chicago. Purchase all tickets via Big 
Four (C., C., C. & St. L. Ry.) from Chicago to Louisville. 
Round-trip rate via Big Four from Chicago to Louisville, $9.00. 
Sleeper rate, per berth, $2.00; drawing room, $7.00 each way. 
Reserve at once of J. L. Flannery, Jr. ‘‘ Association Special’’ 
leaves 9:00 p. m. Monday, February 1, 1909, Illinois Central 
Depot; arrive Louisville, 7:00 a. m., February 2, 1909. Street 
ears from depot direct to all principal hotels without change. 
The best ‘‘Coon’’ band Chicago can produce will be aboard 
‘Association Special.’’ Special entertainment for ladies 
aboard. 

Make reservations at once. 

Yours very truly, 
J. L. FLANNERY, JR., Sec’y. 





HENRY P. ALSGOOD, JOBBER, DIES. 

Henry P. Alsgood, of the firm of Alsgood, Ransch 
& Co., wholesale grocers, died at his home in Brooklyn, 
N. Y., a few days ago. Acute kidney trouble was the 
cause. Mr. Alsgood left a widow and two daughters. 
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Chicago Canners Supply Company 


WM. J. LATCHFORD, President 





WE ARE SOLE AGENTS FOR THE FOLLOWING: 


THE EMPIRE 
TOMATO PEELING SYSTEM 


Only sanitary and economical method for peeling 
tomatoes. 


THE EMPIRE 
PROCESS ALARM CLOCK 


Only simple and accurate instrument for keeping 
perfect time on the cooking. No chance 


for mistakes. 





THE EMPIRE 
SCALDER 
A very simple, effective and inexpensive machine 
for scalding tomatoes. 
THE EMPIRE 
POWER TOMATO CORER 


For packers who want to pack fancy tomatoes. 


Full descriptive matter mailed on request. 
Write us. 





Chicago Canners Supply Company, 42 River Street, Chicago 


























All Sizes e Paduaiet Cans UNION CAN CO. 


Solder Hemmed Caps 


ROME, N. Y. 
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Canners’” Clearing House «x ot 





Views of ‘“‘Canner’”’ Readers on Various Matters of Trade Interest. 
for Publication in this Department 


You are Invited to Send Us Your Ideas 














“*Tomato Packer’’ Discusses Statistics of the 1908 Season. 
Ideas As to Consuming Power Should Be Changed. 
Baltimore, Md., January 11, 1909. 

Epitok CANNER: I do not doubt the sincerity and earnest 
work put in by your good self and the editor of the American 
Grocer in previous years, but I am compelled to believe that 
many packers did not report accurately, and that many others 
were omitted. I believe, however, that this year none have 
been omitted, and also that all packers sent in careful and aceu- 
rate reports to the secretary of the National association. 

The question now is, what effect will this report have on the 
market? For a week or so prior to its publication there was a 
decided stiffening in the price of tomatoes, and it was hoped 
that this was only an indication of a very active advance to 
come shortly after the first of the year. When the report was 
issued, some people thought that there would at once be a 
slump in price, but strange to say, up to today at least, the 
market continues to harden. 

Facts are stubborn things, and it seems to be an undoubted 
fact that the stocks of tomatoes in first hands are by no means 
Jarge, even though the pack was apparently greater than had 
been anticipated. If the pack of 1907 was around about 
15,000,000 cases, instead of 13,500,000, then the present situa- 
tion can easily be understood. It certainly does seem to me 
that we will have to conclude that the 1907 pack was consider- 
ably larger than the statistics stated it to be, for practically 
every tomato packer can bear personal testimony to the fact that 
he did not pack more than 65 to 75 per cent in 1908 of what he 
packed in 1907. I think that if the blanks that were sent out by 
the secretary of the National Canners’ association had, in addi- 
tion to asking the packers for their 1908 pack in cases, also re- 
quested the packers to report their percentage in 1908 as com- 
pared to 1907, it would have proved that at the outside the 1908 
pack did not aggregate more than 70 to 75 per cent of the pack 
of 1907. 

We have all got to change our ideas as to the size of the 
tomato pack, and also the consuming power of the country. We 
used to think that 10,000,000 was all the country could get 
away with. For the last year or two we have advanced our 
ideas to about 12,000,000 cases, but it seems to me that it is 
now time for us to base our estimate on about 15,000,000 cases 
as being the quantity required to supply the country for twelve 
months. 

I see nothing in the present situation to cause any packer or 
holder of tomatoes uneasiness at all, and it would be the height 
of folly for any of them to stampede. It is only a matter of 
“sitting tight’’ for a few weeks, and then a 75c to 80¢ market 
will materialize. Of course, if holders should get seared and 
commence to unload and throw their goods overboard at any 
figure, the advancing market that is now in evidence will at 
once be checked, and a slump will follow, but if, on the other 
hand, holders are firm and patient they will find their stocks 
needed, not only at today’s market, but even at higher figures. 
I am still of opinion that the situation is entirely in holders’ 
hands. TOMATO PACKER. 


“*Experience’’ Discusses the Selling of Canned Gcods Under 
Jobbers’ Labels—Everybody Gets a Profit But 
the Packer. 
January 9, 1909. 
Eprror CANNER: I am pleased to note that in your issue of 
January 7th a letter was received from New York state dated 
December 29, 1908, signed by Webster, upholding the position 
I have taken with the canned goods business. Mr. Webster’s 
experience is my experience. As I stated in my former letter, I 
fell heir to the canning factory, because the former owner of it 


failed and owed me some money. I had made everything else 
make some money and was exactly as Mr. Webster terms him- 
self, ‘‘a bit hard-headed and determined to win.’’ I have had 
fifteen years’ solid experience butting up against the wall, at 
times making good profits and at others, on account of unlooked 
for conditions and conditions over which the writer had no con- 
trol considerable sums of money were lost, none of which could 
be charged to the management. 

However, if no money had been lost, business would not have 
proven a moneymaker if you count the capital and ability put 
back of the business. The same capital, energy and ability and 
stickativeness in any other line would have yielded very much 
better results, therefore the logical conclusion is reached that 
there is something the matter with the business. 

Why should any manufacturer of healthful, wholesome food 
products who must pay cash for his cans, cash for his labor, 
cash for his vegetables and fruits, and almost cash for every 
other item that goes into the packing of the goods, go along 
year after year and produce goods to be clothed with labels of 
jobbers to make a reaping for the jobber and supply that job- 
ber with such goods at a price which shows no profit or prac- 
tically no profit? 

To a packer, taking a period of fifteen years’ experience as 
basis for your calculation, if an organization of the various 
packing industries were formed the goods put on the market 
under the packer’s own name and the trade worked with the 
same energy and ability as it is now worked by the tobacco 
people and many other manufacturers who work the trade them- 
selves and turn in through the jobber, who make their own 
prices and require the jobbers to pay their prices, then, and 
not until then, will the business occupy the position of honor 
among the necessary manufacturing houses of the land. 

The writer agrees there are a few packers who have succeed- 
ed, but where one has succeeded, ten have failed. It is neither 
fair nor just that the public should be furnished with the 
necessaries of life at a loss to those who are producing them. 
Everyone who sells supplies to the packer shows better judg- 
ment than does the packer, because in each instance, whether it 
be cans, fruits and vegetables, or labor, the seller of such com- 
modities asks a price that yields a profit to the seller and the 
packer is compelled to pay that price. 

The jobber invariably gets a profit on the goods he buys from 
the packer and it certainly would make no difference to the 
jobber whether he pays 10¢ per dozen more or less for his 
canned tomatoes, canned corn or canned peas or any thing else; 
he would simply charge it up to the retailer and the retailer in 
turn would charge it up to the consumer. 

The packer has had much abuse, some of which was merited 
and others not merited. He has been dtiven by the price the 
buyer was willing to pay to producing goods that even he knew 
were not right, yet, what was the poor devil to do except fur- 
nish the stuff at a price the jobber was willing to pay him for 
the goods? He has made his contracts for cans, cases and 
labels, he has contracted with the farmer for his tomatoes, then 
he finds if he knows the cost of production (though many of 
them do not know it) that he must meet the price made by some 
inexperienced or irresponsible packer, or must carry his goods, 
and, not being possessed of enough credit in the bank, or enough 
money of his own (the packer seldom has any money of his 
own), he is compelled to sacrifice his goods, and when he knows 
it should not be done, yet he is absolutely helpless, and in as 
bad conditicn as a man held up by highwaymen. He has no 
alternative but to turn his goods into cash at whatever price he 
ean get. 

Think of selling standard tomatoes at from 65¢ to 75¢ per 
dozen that cost the packers from 81le to 82%4e per dozen to 











SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be sare and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain cataleg No. 832 


CHICAGO HOUSE WRECKING CO., 35th and Iren Streets, CHICAGO 
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The Hughlett Can Lacquering Machine 





USED GENERALLY ALL OVER THE PACIFIC COAST 


To the Canneryman: 

Give the outside of your can some attention. It must be finished to please the eye. Lacquer up 
your pack to make it attractive and save it from rust. 

Too many rusty canned goods are on the grocery shelves today. Yours may be among them. 
May not this account partly for slow sales? 

The consumer passes the final verdict on your goods. 





The cost of lacquering is trifling; the process is easy with this machine. Write us for circulars 
and sample lacquered can. 
Address all communications to 


SEELY BROTHERS, - - BLAINE, WASHINGTON 





























THE HINGED CORNER BOX 


Manufactured by 


THE CLEVELAND BOX CO., Cleveland, Ohio 
Under Patents of The General Package Co., New York 





This style of package presents the following advantages: 
A box with minimum of lumber, and maximum of strength. 
A box of light weight, with consequent saving of freight. 
A box whose sides fold together, thus admitting of compact storage. 
A box practically made up, top and bottom only requiring nailing. 
A box ready to use, but which can be shipped as shooks. 
A box with loose insert bottom, if desired, and capable of being used repeatedly. 


Write for illustrated catatogue of detail to 


THE CLEVELAND BOX COMPANY 


723 Stone’s Levee. CLEVELAND, OHIO 
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produce at the time packed, and of course they should bring 
higher prices now because of carrying charges of insurance, 
storage, ete., at time of sale. Think of selling pumpkin at 45c 
per dozen for No. 3 eans delivered Chicago. That price would 
not pay for empty cans, labels, cases, and soldering the cans, 
much less for the contents which were paid for at a price to the 
original owner of the pumpkin. 

Someone might rise and say, Why do not the packers quit 
producing? The majority of them that furnish goods at low 
prices were preserving food for the benefit of human kind. 
They believe and knew that tomatoes and pumpkin, as well 
as corn and other a ticles of canned goods, were necessary 
articles of diet, that they were wholesome and absolutely pure; 
they could at least hope for the return of the money they in- 
vested, together with some profit. That they were disappointed 
will not deter someone from trying the same game over again 
next year. 

There is no way out of the trouble the packers are in except 
to organize. There is no way to put the business on a sure 
foundation except by a combination of at least a portion of the 
packing interests and a selling arrangement that will put the 
marketing of goods and the naming of prices into the hands of 
those who should control those things, and that is the producer 
of the canned goods. The business and the method of doirg 
the canned goods business is all wrong at present. Occasional- 
ly, under good conditions, the packer does have a feast, but his 
feasts are much further apart than are his famines. 

[ would like to have expressions from other packers upon 
this subject. Perhaps by discussing these matters and publish- 
ing them we can arouse the interest of some Napoleon of 
finance who will undertake the job and turn the present unsatis- 
factory packing business into one of profit and pleasure to all 
parties concerned. Then there will be standards of quality and 
weight that will rule; then the packer can afford to produce 
goods such as the buyer wants and the buyer will be required 
to pay for such goods based on the actual cost of production, 
plus a margin of profit. Of course, then if that time comes the 
packer will be paid for his goods and the demand will be 
greatly increased because of the uniform and excellent quality 
of canned goods produced by the packers. Then a woman can 
buy a can of tomatoes at a neighboring store with a flaming 
label on it and will not be disappointed. She will pay a proper 
price for it, but she will be satisfied and buy more of it. 

Under present existing conditions quality is not properly rec- 
ognized by the jobber. The fact of the business is that most 
jobbers must buy goods as cheap as their competitors. To be 
sure, it is easier to sell a can full of red ripe tomatoes at 1 
price that will permit the retailer to sell it for 10¢ per can 
than it is to sell one at retail at the same price that is not of 
good quality. To be sure, a man that produces a can chuck 
full of red ripe tomatoes can sell his can the quickest, but he 
will find himself worse off at the end of the time than the man 
who managed to skin through on his slack filled stuff at the 
same price as the man who sold the real good stuff. 

By all means, let somebody try to organize enough packers of 
vegetables, fruits, etc., to try the direct marketing plan and 
better goods can and will be produced and quality be recognized 
and better prices paid for higher quality. EXPERIENCE. 
Rapid Increase in Pineapple Canning in Hawaiian Islands— 

Large Pack Looked for in 1909—Shipment of Canned 

Pines from Singapore. 
New York, January 9, 1909. 


Eprrork CANNER: The canning of pineapple in the Hawaiian 


Islands has increased very rapidly: during the last few years 
and today Hawaii stands second in size of output of the canned 
product. ‘ 
The quantities packed there before and after the annexation 
to the United States were: 
465 cases 
590 cases 
115 cases 
cases 
cases 
3,000 cases 
The prospects point to a crop sufficient for a pack in 1909 of 
700,000 cases. 
Although there are at present eight canneries in the islands, 
one cannery packed in 1908 nearly half the entire quantity. 
The eight packs, with the name of the largest plant, were as 
follows: 
Hawaiian Pineapple Company 


20,000 cases 
40,000 cases 
94,000 cases 
180,000 eases 


1908 371,000 eases 


165,000 cases 
75,000 cases 
40,000 cases 
35,500 cases 
31,000 cases 
12,000 cases 
7,500 cases 
5,000 cases 
371,000 cases 
The Singapore pack, which is largely shipped in eases of four 
dozen each, is nearly four times as large, and the pack was ex- 
ported by 37 different houses. Many of them, however, shipped 
only very small quantities, and only five shipped to the United 
States in large lots. 
The comparative size of the different shippers was as fol- 
lows: 
To U. 8. 
and Canada. 
47,789 
41,846 
34,255 
22,561 
15,675 
11,055 


To England. 
Our Singapore house shipped 
72,763 
63,766 
25,380 
25,350 
Shipped by 9 others combined 
20,100 
19,872 
18,179 
16,802 
15,256 
21,868 
CHARLES T. 


Six others combined shipped 
Howe & Co. 





MINNESOTA FOOD INSPECTORS TO MEET. 

A meeting has been called for a conference of the 
twenty food and creamery inspectors of the State Dairy 
and Food Department to be held at the capitol, St. 
Paul, January 18. It will be attended by E. K. Slater, 
retiring commissioner, and Andrew French, the new 
commissioner. The principal purpose of the meeting 
is to permit acquaintance of Commissioner French with 
the inspectors and for the purpose of considering what 
legislation may be of service to the public and to out- 
line the policy to be pursued during 1909. 














Baking Powder and Lard. 








THE HIGH QUALITY OF OUR CANS 
IS UNDISPUTED 


Manufacturers of every size of Can used by Packers of Canned Goods, Solder 
Hemmed Caps, *“‘Southern’’ Inside Coated Cams and a general line of 
Cans for Paint, Putty, Axle Grease, Syrup, Molasses, Confectionery, Coffee, 
Plain and Lithographed. 


SOUTHERN CAN COMPANY, 


E. BVERETT GIBBs, President 


Baltimore, Maryland 
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GEORGE BURNHAM, JR.—EXPRESSIONS OF AFFEC- 
TION AND ESTEEM BY ASSOCIATES AND FRIENDS. 


The following has been issued by the Burnham & 
Morrill Company, Portland, Me. : 

“With deep and sincere sorrow we announce the 
death of our beloved senior, George Burnham, Jr., on 
January 1, 1909. Had Mr. Burnham lived for an- 
other month he would have reached his 78th year. 
His loss is not only a sad one to us and his many im- 
mediate friends but a great one to the entire canning 
industry. We loved him very much.” 

Walter B. Timms, of Austin, Nichols & Co., New 


THE LATE GEORGE BURNHAM, JR. 


York, paid the following tribute to George Burnham, 
Jr., president of the Burnham & Morrill Company, of 
Portland, Me., whose death on January 1 was an ir- 
reparable loss not only to his many personal friends 
in the canning and grocery trades but to the canning 
industry as well: 

“Perhaps there is no man with whom the present 
generation of business men in the canned goods and 
the wholesale grocery trade have come in contact who 
is so reticent regarding his personal, financial and 
business affairs as was George Burnham, Jr. Of a 


most kindly heart and great love for the companion- 
ship of friends, he even with them rarely referred to 
personal matters. He was for many years a vestry- 
man of St. Stephen’s church in Portland, succeeding 
his father in that office, and was a strong financial 
supporter of that church. His generous help to friends 
was carried out in so quiet and unostentatious a man- 
ner that it is only after his death that here and there 
a story is told which throws light on a useful life. 
His help in a large way was always offered at most 
opportune times. As an illustration we hear of jour- 
neys to Chicago to assist a friend in a business mat- 
ter, which accomplished the desired result, and yet the 
friend whom he assisted did not know until a year 
later that he was indebted to Mr. Burnham for the 
service. 

“T have taken long drives with him over the Maine 
roads and through the pine woods, and sometimes for 
an hour or more not a word would be spoken, but we 
often met a farmer’s helper or a workman from the 
factory who would stop the carriage and call him 
‘George’ (he was called by his first name by perhaps 
more people in every walk of life than almost any man 
in this country); after we had left the man who 
stopped us Mr. Burnham would have some story to 
tell of this man or of his parents, how he had made a 
failure or moderate success in life. 

“While extremely sensitive as to his personal ap- 
pearance and about meeting strangers, he was most 
democratic and unassuming when among his em- 
ployees at factories or elsewhere. I have been with 
him in South Paris when he called me at 4 a. m. to 
visit corn factories, and had anxiously looked after 
my comfort in order that the discomfort of the early 
morning trip might be reduced to a minimum. He 
was always most thoughtful of the comfort of his 
guests or friends, and anyone who has traveled with 
or had occasion to meet him in a business or social 
way has been impressed with this. 

“His business associates and friends feel that his 
loss is irreparable, and yet the stalwart men, who car- 
ried his casket to its last resting place, perhaps feel it 
more than almost anyone else; they were the superin- 
tendents from six of his canning factories, several of 
whom had been associated with him for many years. 

“The young men with whom he was associated in 
the Burnham & Morrill Company business, Mr. Mor- 
rill, Mr. Clark and Mr. Leonard, have the confidence, 
respect and best wishes of their wide circle of cus- 
tomers throughout the United States. Those of us 
who have been in the habit of visiting Portland will 
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Growers in Mich. and Wis. 


Seed Peas and Beans 


WE SOLICIT YOUR INQUIRIES BY LETTER OR WIRE 
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CLARK SEED CO. 
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find in the ‘vacant chair’ in the rear office a constant 
reminder of the man and friend who has occupied it 
for all these years, and yet we feel that the name and 
reputation of the Burnham & Morrill Company is per- 
fectly safe with the men upon whom the mantle of 
George Burnham and his brothers has fallen.” 

South Paris, Me., has one of the largest corn fac- 
tories of the Burnham & Morrill Company, of Port- 
land. This one the late George Burnham, Jr., always 
took personal charge of. It is related that one day 
during the packing time, while he was seated at the 
hotel table at dinner, green corn on the cob was served. 
It happened that this had been removed too soon from 
the boiling water; hence was not done. He told the 
waiter to tell the cook about it. “Mr. Burnham, how 
long do you cook your corn in the retort?’ asked a 
rival packer who happened to be at the table. 

Mr. Burnham saw the point in an instant. “I cook 
it, sir, until it is done,” a reply that was true, if not 
satisfactory. Others at the table heard a quiet chuckle. 





CANNERS’ EXCHANGE MEANS OF LARGE SAVING TO 
SUBSCRIBERS—MANY BIG PACKERS INSURED. 


In connection with the statement of the subscribers 
at Canners’ Exchange, which we published in our last 
issue and which we believe is of sufficient interest 
to the canners in general to warrant our publishing 
again, we are also inserting the statement of profit and 
loss and surplus account from December 28, 1907, to 
December 31, 1908, showing the income and expenses 
of Canners’ Exchange. 

By way of explanation of the statement, Lansing 
B. Warner, attorney and manager, advises us that 
premiums are not entirely earned until the liability 
under a policy has ceased either by expiration or can- 
cellation, but one-twelfth of the premium is earned 
each month, that is, when a policy has been in force 
for one month one-twelfth of the premium has been 
earned and the other eleven-twelfths remain in the 
unearned premium account, or, as it is termed in the 
statement, ‘“Re-Insurance Reserve.” 

As the fire losses for the year amounted to only 
$75.63, approximately 80 per cent of the earned pre- 
miums were saved to the subscribers. 

A meeting of the advisory committee was held at 
the office, No. 5 Wabash avenue, on Wednesday, Jan- 
uary 6th, at which were present: 

Frank Van Camp, chairman. 

Chas. S. Crary, treasurer. 

Geo. G. Bailey. 

L. J. Risser. 

A substantial dividend was declared and all of the 
advisory committee are very much pleased with 
the showing made for the first year, and predicted 
that the volume of business would double within the 
next ninety days. 

We are advised that Canners’ Exchange is now car- 
rying insurance on between 150 and 160 of the most 
modern and best equipped canning factories in the 
United States, and it would be almost impossible to 


secure a more representative list of canners than those 
who are now subscribers. 

We have taken considerable interest in the develop- 
ment of Canners’ Exchange, and are convinced that it 
is a perfectly sound proposition and that as the canners 
generally begin to understand what a large saving they 
will make by co-operating with the present subscribers 
they will all wish to join in the undertaking. Full 
information can be obtained by addressing Lansing 
B. Warner, attorney and manager, No. 5 Wabash 
avenue, 

Following is a statement of profit and loss and sur- 
plus account of Canners’ Exchange from December 28, 
1907, to December 31, 1908: 

INCOME, 


Gross premiums $50,388.83 


Loss returned and unearned premiums............. 30,415.75 


19,973.08 
246,12 


Premiums earned 
Profit, ahort rate cancellations. ...... 0.6... ccccese 
Interest on bank balance 

$20,682.78 

EXPENSE. 

bh Siete ace Wid ah Wik d $4,268.35 
75.63 
136.02 
100.00 
520.00 


Commission 
Fire loss 
Advisory committee expense 
IRIE 25 Fk abo\s 603 heWes ho. 88 <10:< oie 
Legal expense , 
Excess of income over expense, 28th Dec., 
BOOT, GO Bie TRiig BOO. oie eva c ccc 
Share of profits paid subscribers......... 


expense 


5,100.00 


15,582.78 
109.57 
Surplus, 3lst Dee., 1908, distributed pro 
rata to eredit of subseribers’ accounts. . 
ASSETS AND LIABILITIES. 
31st December, 1908. 
ASSETS. 
Unpaid premiums. .$ 7,610.39 
40,194.21 


Accounts receivable : 
Cash in bank $47,804.60 
Re-insurance reserve 
Due sundry persons......... 
Reserve fund deposits....... 
Surplus, distributed pro rata 
to eredit of subscribers’ ac- 
counts carried down 
Surplus distributed pro rata 
to eredit ef subscribers’ ac- 
counts carried down 
Reserve fund deposits....... 
Net contingent subscribers’ 
liability on policies in 
foree 
Surplus, as to policy holders, 
being equal to total amount 
of policies in force 31st De- 
ecember, 1908 


$15,473.21 


$2,280,189.37 





CONDENSED MILK CONCERN MAY MOVE. 

George W. Marshall, of Kansas City, secretary of 
the Faultless Condensed Milk Company, has been talk- 
ing with Hutchinson, Kan., business men, and to the 
officers of the Commercial Club, regarding his removal 
of the milk plant owned by this company, now located 
at Tonganoxie, Kan., to some location where there is a 
larger supply of milk offered, and where there is a 
sufficient supply of water for the purposes of manu- 
facture. 














Rate of Insurance, 55 cents. 





SIBLEY WAREHOUSE & STORAGE CO. °° Siic,G5*it"* 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. . Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 
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BOXES 


We are now contracting for canned goods 


























boxes for delivery during the season of 1909. 


Our Low Prices Will Surprise You 


We know the Kieckhefer Wedge Dove- 


tail Box is the best ever placed on the market, 
and we want you to know tt. 


Nothing we could say will convince you of 
its merits half as quickly as an examination of the 
box itself. Therefore if you will write us we 
will send you express prepaid a sample 
of this high grade box. 


We are shipping boxes all over the United 
States and we want every canner to get a 
sample of the Kieckhefer box. 


WRITE US TODAY. 








Kieckhefer Box Company 


Milwaukee, Wis. 
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WHY FREIGHT RATES SHOULD NOT RISE. 

By C. H. Bentley, of the California Fruit Canners’ Associa- 
tion, Chairman California Shippers’ Executive 
Committee. 

The present controversy in the matter of freight rates 
arises from the fact that the Transcontinental Freight 
Burtau—representing practically all the railroads interested 
in transcontinental freight—has published a new schedule, 
advancing the rates on thousands of commodities both east 

and west-bound. 

The feeling of those believed to be responsible for the 
advance seems to be that in recent years freight rates have 
been reduced so far that railway earnings are inadequate; 
that for this reason, and because of hostile legislation, roads 
have been unable to sell bonds to cover cost of extensions 
and improvements; that the advance is small, and that it 
will make no dimerence to the consumer or dealer; that the 
advances affect ‘‘commodity’’ rates and no advances are 


C. H. BENTLEY. 

made in the ‘‘elass’’ rates; that California shippers in par- 
ticular have no complaint, as their rates are very low and 
figure, on the long hauls, a lower rate per ton per mile than 
the rates in any foreign country. 

In the belief that the relation between carrier and ship- 
per is one of interdependence, the shippers allege that the 
very general advance is arbitrary, in that the wel- 
fare of many industries, has been disregarded, and that 
proper consideration was not shown; that it is inopportune, 
for the reason that trade is depressed and many of Califor- 
nia’s products are unable to find a market; that it is un- 
necessary for the reason that the roads chiefly involved are 
paying dividends, and the net earnings, as shown by the 
statements of the roads recently published, show an increase 
over corresponding periods of 1907 both before and after 
the beginning of the financial stringency; that on many of 
California’s commodities the old rates must have been profit- 
able, and that the proposed advances, made on some com- 
modities which are unable to find a market, are unjust. 


Turning back to the position of the carriers—Mr. Harri- 
man wrote to The American Mining Congress Convention: 
‘‘That as the railroads are developing, freight rates have 
been diminishing. The impression exists that the 
railroads are owned by a few rich men; and it is contended 
that because these men are rich they can stand a restriction 
to a small return on their investment. But the fact is that 
the railroads are not owned by a few rich men.’’ 

Sudden Changes Destructive. 

In reply, it may be said that there has been no reduction 
in recent years on many commodities affected by the ad- 
vance; in fact, some of the rates have been in effect for 
fourteen years, during which time the carriers have required 
saippers to ship in much larger units in order to secure the 
minimum carload rates, and many other obvious ecomonies 
in transportation have been etrected. When a wagon road 
over private property has been in common use tor five years, 
the law of California does not permit the owner of the land 
to stop the use of the highway. Similarly it would seem 
that when certain rates have been in effect for a long 
period, and industries have been established, and encouraged 
to strive for certain markets in the expectation of the rate 
being maintained, the shippers might well be protected 
against any closing of the avenues of trade, at least until the 
carriers demonstrate good and sufficient cause for a rise, be- 
fore a competent tribunal. 

As to the effect of hostile legislation and the. attitude 
of the people discouraging investment of capital in rail- 
road securities, it is a significant fact that the railroad bonds 
backed by honest assets have sold freely, even during the 
period of financial stringency. The sale of bonds on the New 
York Stock Exchange during the year of 1908 was the larg- 
est in the history of that institution, and a very large part 
of the sales was of railroad bonds. So far as the attitude of 
the people is concerned, it will be conceded that the stock- 
holders of railroad companies are numerous, and that the 
enterprise of clever men should be adequately rewarded; 
but the fact remains that the control of the management 
and policy of the great railway systems is in the hands of 
a very few men who cannot be in close understanding or 
sympathy with the communities which they serve. When 
two or three men can arbitrarily determine the welfare, 
if not the commercial existence, of whole communities, the 
people rightfully take alarm. 

Are Larger Revenues Necessary? 

Mr. Ripley, the president of the Atchison, Topeka & 
Santa Fe Railway, says that the roads require larger reve- 
nues. What shall be said of the producers who are unable 
to market some of their products, even at figures below cost, 
and who, in some cases, are carrying stocks of the crop of 
1907 as well as of 1908? 

Vice President Brown, of the New York Central, is quoted 
as saying that the movement to advance rates on the East- 
ern roads, on traffic not within the scope of the Trans- 
continental Freight Bureau, has been postponed for sixty 
days or more because of the inability of the traffie officials 
to inform themselves fully on the schedules, and that, as 
business is improving, it may not be necessary to advance 
rates at all. ‘‘This position,’’ according to the New York 
Journal of Commerce, ‘‘is the one taken by the Pennsylva- 
nia Railroad from the start.’’ California shippers feel that 
the Western roads might well have done likewise. 

One-Tenth Cent Raise Material. 

To consider briefly the other features of the position taken 
by the traffic officials: It has been answered that the ad- 
vance of only 1-10 of a cent is material, where the products 
are competing with similar products from other districts for 
markets to which the competing product already enjoys a 
lower rate of freight. 

The reference to the fact that ‘‘class’’ rates have not 
been advanced is misleading—from the fact that nearly the 
whole movement of California products is under ‘‘com- 
modity’’ rates, and most of them have been advanced. 
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The comparison with foreign countries, as to the cost per 
ton per mile, is unfair, as the conditions are so different. 
Having regard for the value of human life, foreign roads are 
not allowed to have such long stretches of single track, nor 
do they have grade crossings in any populous districts; their 
cost of construction is therefore much greater. The ship- 
ments are in smaller units, hauls are generally short, and the 
tariffs must accordingly bear proportionately heavier charges 
for receiving and delivering. Some of the foreign tariffs, 
moreover, include actual delivery to consignee, involving 
eartage and incidental expenses. 

Recent Railroad Economies. 

Mr. Ripley says that all materials have advanced in cost. 
What has he to say about fuel? Since many of the present 
tariffs went into effect, fuel oil has been discovered and put 
into general use on this, the western and most expensive 
part of the haul. Railroads were paying $5 to $6 per ton for 
coal, now more than replaced by four barrels of oil at a cost 
to them of about 50 cents per barrel. It is estimated 
that the railroad companies are buying annually in California 
about 8,000,000 barrels of oil, or saving approximately $4,- 
000,000 as against cost of coal used when many of the rates 
were put into effect. There is also reduced expense in the 
handling and firing. 

The shippers believe that the old rates must have been 
profitable for the further reasons: When many of the present 
tariffs went into effect the roads had to figure on hauling 
back many empty cars, as the westbound freight movement 
was much less than the eastbound. The movement is now 
more nearly balanced, and there is much smaller movement 
in empty cars, 

The action of the Interstate Commerce law in stopping 
rebates and passes has brought a further saving. 

The radical changes made in grades and curves, and 
shortening of distances would not have been made were it 
not that the cost of transportation would be reduced. Some 
materials have advanced and some wages have been in- 
creased, but it is believed that the improvement in motive 
power, and equipment, whereby the same freight crews are 
enabled to move and handle a largely increased volume of traf- 
fic, will easily offset such increases, The improvement in motive 
power and in the construction of cars has brought large 
increase in capacity, and the dead weight of rolling stock 
handled is proportionately reduced. Within recent years, the 
capacity of cars has been inereased from twelve to twenty 
and thirty tons. Formerly, shippers of dried and canned 
fruits were obliged to load but twelve tons to get minimum 
earload rate—now they are required to load at least twenty 
tons to the car. This is a direct saving to the carriers, and, 
in many respects, is to the detriment of producers and sellers. 

The enormous growth in the general volume of business 
handled, east and west, certainly makes for reduced cost 
per ton of freight moved. The consolidation of the roads 
under one general management, as is found in the Harriman 
system, brings obvious economies in the management and 
operation. 

Raise Without Consultation Unjust. 

It may be that the roads are entitled to advance their 
rates on certain commodities, but it is believed that the 
very general advance now in effect, even on the principle of 
‘‘echarging what the traffic will bear’’ is, in many respects, 
unnecessary and unjust; that the mutual interdependence of 
carrier and shipper should have been recognized, at least to 
the extent of consulting producers, manufacturers, and ship- 
pers as to crop and market conditions; that manufacturers 
handling seasonable products should have been warned be- 
fore their active season of production had been arranged. 

One illustration must suffice. Raisin growers have on 
hand considerable stocks of the crop of 1907 and a large 
part of the crop of 1908. An average selling price for a 
period of years would be 3 cents to 3% cents per pound. 
They are now unable to get 2 cents per pound, and imported 
raisins are coming into eastern markets. The old rail rate 
was $1 per 100 pounds; it is now raised to $1.10, and serves 


to encourage further importations. On the other hand, the 
railroads haul asphaltum for 40 cents—the same distance— 
rather than let it go by sea. 

Consolidation is the order of the day, and it is a logical 
progressive development, for it should give increased effi 
ciency and bring economy. The people do not want govern- 
ment ownership nor confiseatory legislation, and yet, if the 
carriers persist in what appear to be arbitrary methods 
against public policy, an increase of the powers of the 
Interstate Commerce Commission will inevitably come. The 
abuse of power on the part of those controlling transporta- 
tion will likely bring abuses on the part o” the power of the 
people. The attempt to legislate regarding railroads, with- 
out giving due consideration to the necessities of railroad 
business, has been disastrous; and it is equally true that the 
attempt to manage railroads without regard to public policy 
must end in failure and disaster. 





DR. A. C. FRASER RESIGNS. 

A dispatch from Manitowoc, Wis., says that Dr. 
A. C. Fraser, manager there for the Wisconsin Pea 
Canners’ Company, and in charge of the factory plants 
at Manitowoc, Sheboygan and Two Rivers, has re- 
signed. Dr. Fraser has been associated with the 
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management of the Manitowoc plant for ten years, 
since he was named as executor of the estate of the 
late Albert Landreth, who founded the property. It 
was Dr. Fraser who negotiated the sale of the Lan- 
dreth business to the Wisconsin company. 
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The meeting was called to order by President War- 
vel Tuesday at 2:30 P. M., who in the following 
words introduced to the convention the Honorable 
Brand Whitlock, mayor of the city, who made the fol- 
lowing address of welcome. 

Warvel Introduces Mayor Whitlock. 

President Warvel: Ladies and Gentlemen—Owing to snow 
storms and blizzards, accidents, ete., we are a little disap- 
pointed on the arrival of some of our officers and speakers. 
It forces me to do double duty, and I hope you will overlook 
any shortcomings, as it is needless for me to say to you that 
I am not an orator or a public speaker, but a common, every- 
day sauce maker. I now take great pleasure in introducing 
to you as the first speaker on the program the Honorable 
Brand Whitlock, mayor of Toledo. (Applause.) 


Mayor Whitlock Welcomes Canners. 

Mr. Chairman, Ladies and Gentlemen: I am very glad this 
afternoon to have the privilege and the honor of coming over 
here and of saying to you, on behalf of the city of Toledo, 
that we welcome the Ohio Canners’ Association to this town. 
I do not come with a canned speach of welcome, because 
we want our welcome to be spontaneous and wholly from 
the heart. And I say to you, with unfeigned sincerity, that 
I wish to make this welcome as warm, not only officially, but 
personally as well, as I know how to make it. You have 
been in town, most of you, perhaps, during the day, and 
I feel sure our friends who live here and who are interested 
in the business you foliow have already succeeded in making 
you feel that you are at home in Toledo. We are modest 
here, and yet we have a town that we are proud of, and 
without boasting of many of the things that we do boast of 
on occasions, I will say this, and I say it honestly, that I 
do not think there is a town or city in the United States 
where there is a spirit among the people that is so hospitable 
or generous as that to be found among the people in Toledo, 
and this fact gives me comfort and assurance when I come 
to weleome guests of our city, that as Shakespeare says 
somewhere, ‘‘We count ourselves in nothing else so for- 
tunate as in a soul remembering our good friends.’’ And 
this spirit of Toledo is a hospitable spirit, a spirit that is 
congenial to all kinds of enterprise, a spirit that is congenial 
to all kinds of inquiry, and congenial to all kinds of progress 
and advancement, and that is the spirit in which you are 
welcome here. I hope that your deliberations here will be so 
good and so improving to you that you will feel like coming 
again, and you will always be welcome here. I should like 
to have you, when you come to go away, feel that we have 
been able to do you some good. However that may be, I am 
sure that your coming among us will do us good. To you 
men in business in this great and growing canning industry 
I know I am safe in saying that meetings such as this are of 
advantage because they bring you in closer relations with 
each other, because they promote that spirit of harmony and 
of good will which is more and more expressing itself and 
existing in this whole world. I think perhaps the most 
significant thing of the present age is the growing spirit of 
good will in humanity, and as in this industry of yours you 
are getting together and forming an organization for your 
advancement and improvement, so the spirit of good will in 
all relations, in all of our lives, political and social, is making 
itself felt more and more. Humanity is getting together in 
that spirit of brotherhood that we have talked about a good 
deal here in Toledo. We had a man here once who became 
famous because he believed in the Golden Rule enough to 
practice it. A great many people had believed in it, but they 
believed in it only on Sundays, and on Mondays and Tues- 
days and Wednesdays and the other week days they left it 
at home with their long coats and their limp-backed Bibles, 
and didn’t use it until another Sunday came along. But we 
were famous, all of us here in Toledo became famous, be- 
cause we had one man who believed in it enough to practice 
it. And it was partly through his influence that we came to 
the spirit that is existent in Toledo today. Because of that 
fact people sometimes call us the Golden Rule City. It is 
customary for mayors when welcoming people, to offer them 


the keys of the city. Of course you can all understand that 
a Golden Rule City has no keys, and, therefore, I have none 
to offer you. I simply say there are no walls or gates or 
doors through which you are not free, all of you, to enter, 
and we welcome you all to our city and to our homes and to 
our hearts. And our welcome comes to you with smiles, and 
at our farewells we will go out sighing. I thank you. (Ap- 
plause. ) 

The response to this speech was to have been made 
by Mr. L. A. Sears, vice-president of the National 
Canners association, but owing to his unavoidable 
absence, Mr. Warvel was compelled to undertake this 
duty, in doing which he spoke as follows: 

Walvel Responds. 

Mr. Mayor, Ladies and Gentlemen: I had placed on the 
program a man to respond to the words of weleome extended 
to us by the mayor of this beautiful city, a man that I knew 
could do justice to. the subject. But this gentleman has 
failed to appear. Therefore, in my weak way, I want to say 
just a few words in reply to the grand weleome extended to 
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us by his honor, and through him return our thanks to the 
citizens of Toledo, one and all, for the royal reception that 
we have had and the kindly greetings. I think I cannot 
cover the whole ground better than by saying they have 
made good. And as the gentleman representing the city 
stated there were no doors locked, I have noticed that good 
trait in Toledo that all the doors are made to swing both 
ways, so you have free access coming in and going out. I 
hope that we will not knock at any place while we are in 
this city where the doors will not swing open to us. (Ap- 


plause.) 
President’s Annual Address. 


The next thing on the program was the Annual 


Address of President Warvel, which was as follows: 

As I said to you in the start, owing to the absence of other 
speakers I have to double up, which is very embarrassing to 
me, and I will say again that it would be a much easier 
task for me to hoe tomatoes all day in the hot sun in the 
tomato field than to attempt to deliver an address to you, 
but as this is one of the duties that falls to the president of 
our association, I presume I will have to make the:attempt 
in order to earn my salary. I have no doubt that you will 
all wish that I were in the tomato field, or somewhere else, 
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before I conclude my address, as I assure you that my at- 
tempt will fall flat compared with other addresses that will 
be delivered to you this afternoon. But, as we have several 
stars on the program who will follow me, you can bear with 
me for just a few minutes. I want to thank the canners of 
Ohio for their attendance at this meeting, and I also want 
to thank the canners of other states for their presence and 
say to them that we are glad to have them with us, and I 
hope every member of the canners’ association will take it 
upon themselves to see that our visiting brethren are treated 
with due courtesy. I also want to thank the supply men for 
the interest they have taken in our association, and for the 
interest they have taken in this meeting, for without the 
supply men the social features of our conventions would be 
very tame. We get our valuable information from the sup- 
ply men, and I hope that each and every one of you supply 
men will leave Toledo with youx books well filled with orders, 
or, if not with orders, with good promises for the future. 
One of the inducements that led our association to hold its 
meeting at Toledo was the splendid hotel accommodations 
we could get here. Another one of the inducements was the 
royal welcome that would be extended to us and the kindly 
greeting that we would receive. I can truthfully say that 
in both of those propositions Toledo has made good. But we 
did not expect to see the ladies take such an active anterest 
in us. Ladies, I am glad to see you here this afternoon. I 
thank you for your attendance, for in a meeting of this 
kind without the ladies there would surely be something lack- 
ing. And who has a better right to attend a canners’ con- 
vention than the ladies? I venture to say that 80 per cent 
of the canned goods bought from the retail grocers is pur- 
chased by the ladies. Why, then, should not they know the 
canners and get acquainted with their methods. , 1 want you, 
ladies, to meet the canners of Ohio and make their personal 
acquaintance, for after you know them personally you will not 
be afraid to eat the goods they pack. They are a little bit 
bashful and somewhat shy when the ladies are around, but I 
want to say to you that they are all true, loyal, big-hearted 
gentlemen, and conscientious and honest in the packing of 
canned fruits and vegetables. A few days ago I read an article 
in one of the local papers stating that at some of our eminent 
colleges noted chemists under the direction of the government 
were poisoning big, hearty, able-bodied men in order to demon- 
strate to the public the effects that benzoate of soda would have 
on health. It went on to state that benzoate of soda was a 
standard preservative and used by all canners in canned fruits 
and vegetables, and that eighty per cent of the fruits and 
vegetables packed by you gentlemen today in the canning indus- 
try contained benzoate of soda, cighty per cent of the canned 
goods contained benzoate of soda. Now, ladies and gentlemen, 
[ want to brand this article, as far as it applies to the use of 
benzoate of soda in canned fruits and vegetables, as false, abso- 
lutely false. Benzoate of soda is not now, and never has been, 
used in the canning of fruits and vegetables. Its use would be 
useless. Vegetables are prepared today for your convenience 
containing ne foreign matter such as coloring, bleach or pre- 
servatives. They are absolutely pure and wholesome, prepared 
under perfect sanitary conditions in a most painstaking manner. 
They are put through a process of sterilization by heat which 
kills any germs that may have gathered on them before prep- 
aration, and they will keep for years without spoiling. Dr. 
Wiley states in one of his speeches that out of thousands of 
cases examined not one case of adulteration has been found in 
American fruits and vegetables since the enactment of the 
‘“Pure Food Law.’’ Now, is this not a remarkable record for 
an industry as large as the canning industry of this country, 
to have every canner accept the situation gradually and comply 
with the terms of this law without any prodding from the 
authorities. But the fact that brought this about is simply 
this, the canners of America had quit the use of adulterations, 
if they ever had used any adulterations, before the law was 
enacted. They as a class were one of the strongest advocates 
of the ‘‘Pure Food Law,’’ and in our conventions we had 
passed resolutions time and again demanding the passage of 
the law. Dr. Wiley further says: ‘‘I eat canned fruits and 
vegetables in preference to fresh fruits and vegetables, because 
I know they are absolutely pure.’’ Now, ladies and gentlemen, 
do you think that an industry that can make such a showing as 
the canning industry has made, deserves to be published broad- 
east and accused of using unfair means in the article I speak 
of? Do you feel that we should receive such treatment at the 
hands of the press after being able to make such a record? But 
I do not know as we have any right to find fault with the press 
for publishing such articles when we as canners are too close- 
fisted within ourselves to let go of a few paltry dollars for the 
purpose of teaching the public and the press the difference 


between canned goods and preseryed goods. There is where 
the trouble The make any distinction. 
They speak of the use of benzoate of soda by the canner when 
they should speak of its use by the catsup maker and preserver. 
The catsup maker and preserver does not find any fault with 
the press for telling the truth. They do use benzoate of soda 
in the preparation of their foods, and they themselves tell the 
people that they use it on every package of food put up by 
them; they state that it is so preserved. So you see they do 
not foree you to eat preserved goods unknown to you. If the 
press has reported correctly, the so-called poison squads were 
fed more benzoate of soda in one day than any person ‘would 
get by eating food so preserved three times a day for thirty 
days. So you see the test was fair as only demonstrating this 
one fact; that is, that if you eat too much benzoate of soda 
in a certain length of time it is going to make you sick and 
possibly injure your health. That same thing might apply to 
hundreds of other articles of food, just as well as to food pre- 
pared with benzoate of soda. There are just as many eminent 
chemists and food experts who claim that the use of benzoate 
of soda as a preservative would not harm any one or be in the 
least injurious to health as there are those who argue against 
the use of it. But why all this talk of benzoate of soda? There 
has never been one case yet where any one has been made sick 
by eating goods containing benzoate of soda where the benzoate 
of soda has been held responsible for the sickness. I am sure 
that if the government should demonstrate beyond a doubt that 
benzoate of soda is injurious to health, every preserver in this 
country who is using it would lay it aside at once and would 
not have to be asked a second time. The canning industry of 
Ohio is composed of about one hundred firms who own and 
control about one hundred and fifteen canning plants. We 
have invested in this equipment better than four, million dollars. 
We do an annual business of from six to eight million dollars, 
so you see that the industry we represent is not a small one 
by any means. Previous to July, 1907, tae canners of Ohio 
worked at random, every one for himself, but on July 18, 1907, 
we organized and incorporated under the l:ws of Ohio what is 
known as the Ohio Canners’ Association. This organization 
was not created for the purpose of boosting prices and forming 
combinations, as many would believe. We never let discussions 
of prices be taken up in our meetings, but the aims and ob- 
jects of this association are to protect ourselves against the 
abuse and discrimination in various forms, and to secure a 
more uniform quality in packing our fruits and vegetables. 
We have accomplished a great deal for the good of the industry 
in the time we have been in existence. I think one of the 
greatest things we have accomplished, and one which has been 
of the greatest benefit to the canners at large, was the adoption 
of what is known as the Ohio standard for canned goods, In 
the adoption of these standards we aim to be fair to all. They 
are adopted in the interest of packer, consumer and distributor 
alike, and the best indication to me that we have taken a step 
in the right direction is the fact that our standards have been 
accepted by various other canning organizations and have been 
accepted by the buyers generally as a movement in the right 
direction. The strongest endorsement that our standards ean 
have is the fact that they have been complied with by every 
member of our organization, that they have been adopted by 
the buyers, and that they have proved to be a good thing for 
the members of this organization. If the standards we have 
been working under the past year need changing, adding to or 
taking from, who are better qualified to make those changes 
than we are? We have had the experience and should be better 
qualified to make changes than those who have not had the 
experience of packing or selling goods under our standard. 
Now I desire to say, as I have said many times, that I firmly 
believe that if the canners of this country do not establish a 
national standard to work under, it will be done for us by 
others who have not as much interest at stake in the canning 
business as we have. If we fail to get together on a proposi- 
tion of this kind that is of such vast importance to us, it seems 
to me that it should be done, and I firmly believe it will be 
done by some one else for us. The past year has developed a 
great deal for the good of the canning industry that could not 
be attended to by your officers. Your present officers have 
given to the industry all the attention and time it was possible 
for them to give, and I presume and believe that you will 
always have officers that will do the same thing. But there 
are so many things that come up that should be looked after 
and given attention just at the time when your officers are so 
deeply interested giving attention to their own business, that I 
feel this association should create an office and employ a man 
to fill the same who could give his entire time to the association 
work, and I would like to see such a movement made on behalf 
of this organization. Select a man, if you please, who would 
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be eapable cf handling the affairs of the association, and also 
have the ability to market the output of the different members 
of this association, or, I might say, the surplus output. I see 
where such a man, working in harmony with a substantial 
board of directors, would be of vast benefit to this association. 
It would largely prevent our selling short, and we could all 
pack goods of the same quality, and if one of us was short on 
corn it could easily be made good by our brothers. This same 
thing would apply to tomatoes and many other goods we pack. 
In that way a shrewd man could clean up our surplus pack, and 
we would not find ourselves at the end of the season with a 
lot of odds and ends on our hands that we would be willing to 
sell at any price to get rid of them. It is the putting on the 
market of our surplus stock at prices below the cost of produe- 
tion that ruins the canning industry of the country and de- 
moralizes prices. (Applause.) There has been a great deal 
said about advertising all canned goods as a body in order to 
increase consumption. 

I am a great believer in advertising. If we had a central 
selling agency in good working order, we would then be in a 
position to advertise Ohio packed canned goods quite largely 
at a very nominal cost to each individual packer. You would 
be surprised if you have never stopped to figure it out, to know 
the vast sum you would create by standing an assessment of 
1 cent per dozen for the sustaining of this organization and 
the central selling proposition. It would give this association 
funds sufficient to employ a capable man for the work and 
several thousand dollars each year could be set aside for adver- 
tising purposes, and I hope at this convention you will give 
this matter grave consideration. In this day of quick develop- 
ments and lightning changes we cannot tell from day to day 
what kind of a proposition we have to go up against. It seems 
to be the desire of our law-makers to reform everybody but 
themselves. They actually object to being watched by T. R.’s 
detectives. There has been a bill introduced in some of the 
state legislatures compelling canners to put the weight of the 
contents of the can on the labels and the date of packing. I 
do not remember of canned goods ever being sold by weight, 
and I cannot see where forcing the canner to go to the extra 
expense of weighing each and every can, which would have to 
be done if this law were passed, and which would largely in- 
erease the cost of production, which would naturally increase 
the cost of the goods to the consumer, would be beneficial. 
What good would you accomplish? The proposition is a useless 
one and expensive both to the packer and the consumer without 
benefiting either. About the only argument in favor of dating 
is that if the consumer has a right to know the contents of the 
ean, why shouldn’t he know the age of the contents of the 
ean. I say it is not necessary for the consumer to know the 
age of the contents of the can because the age does not affect 
the wholesomeness of the food packed in a hermetically sealed 
ean, and does not lower the food value or make the product 
any less desirable for any purpose whatsoever, while the con- 
sumer would certainly demand the newest packed and refuse 
to accept any other. This surely is a sufficient reason for any- 
body interested in selling canned goods to be opposed to 
dating. Canned goods are really about the only class of goods 
that do not deteriorate with age, and consequently do not 
require dating for the consumer’s protection. When they are 
sterilized and packed in hermetically sealed cans, fruits and 
vegetables are far better protected than any other similar man- 
ufactured products for which there never has yet been heard 
the idea of dating in order to protect the consumer. I saw a 
ean of corn opened a few days ago that had been packed for 
eleven years, and its color and flavor were just as nice as the 
day it was packed. I read an article a few days ago in one 
of the magazines, and I have no reason to doubt it, that one 
of the early corn packers made his cans by cutting eavespouts 
in short pieces and soldering the ends of the same. After 
twenty years one of these crudely made cans was opened and 
the corn found to be just as good as the day it was packed. 
The canners of this country do not require or need dating laws, 
they do not need a weight law, nor is the consumer demanding 
such a law; but what they do need, and need badly, is a 
closer and more compact canners’ organization. 

We should extend the hand of brotherly love to our 
brother packers and work together as one man for the 
benefit of the industry at large. And we should extend 
the same hand of brotherly love and take into our con- 
fidence, not only the jobber or the retailer, but the con- 
sumer of canned goods as well. Throw open your factory 
doors, invite the people in, show to them the method in 
vogue in handling the raw material, show to them that 
instead of handling your products in an unclean manner, 
they are handled just as cleanly and in a far better sani- 
tary condition than you have in many home kitchens. 
Pack your goods well and place a profitable price on the 


goods you pack, and do not lower your price because your 
buyer says your neighbor’is selling goods for less than 
you ask for yours. Simply say to your buyer that you 
do not care to give your goods away, and that your price 
is as cheap as you can sell your goods and still leave a 
profit for yourself, and if your neighbor is willing to 
make an unprofitable price, you are far better off to let 
him have the business than you would be to meet his 
price. I hope our meeting here will be a benefit to us all. 
I want to see you go home from this meeting feeling that 
you have had value received for the time and money you 
have spent in attending it. Now, Brother Canner, let us 
adopt this motto, ‘‘Not how cheap we can pack goods, 
but how well we can pack them.’’ Let us make the word 
‘*Ohio’’ appearing on a can of goods be sufficient guar- 
antee of their quality and wholesomeness to satisfy the 
most skeptical buyer throughout this broad land. 

For the sun never shone on a country more fair 

than beautiful, peerless Ohio. 
There is life in a kiss of her rarified air, Ohio, 
prolifie Ohio. 

Her sons are all valiant and noble and bright, 

Her beautiful daughters are just about right, 

Her babies, God bless them, are clear out of sight, 

That crop never fails in Ohio. 

(Laughter and Applause.) 


Our homes are all filled with the halo of love, Ohio, 
dear old Ohio. 

We bask in the light of heaven above, 

No clouds ever darken Ohio. 

Our corn waves as billows of gold in the sun; 

The fruits of our orchards are equaled by none, 

And our pumpkins, why some of them weigh ’most 


(Applause.) 


a ton, 
We challenge the world in Ohio. 


Our girls are sweet models of maidenly grace, in 
this modern Eden, Ohio. 

They are perfect in figure and lovely in face; that 
is what they are, boys, in Ohio. 

Their smiles are bewitching, innocent and sweet; 

Their dresses are stylish and modest and neat, 

And Trilby would envy their cute little feet, 

In Toledo, Ohio. 


Now, when the burden of life I am glad to lay down, 
I hope I may die in Ohio. 

I never could ask a more glorious crown than one of 
the sod of Ohio. 

And when the last trump on land and on sea and 
the tombs of the earth set their prisoners free, 

You may all go aloft, if you please, but as for me, I 
am going to stay right here in the Secor 
Hotel, in Toledo, Ohio. (Applause. ) 


Retailers’ President Speaks. 

The next feature of the program was an address 
by Mr. Herman Gross, president of the Toledo Re- 
tail Grocers’ association, on the subject of “The Re- 
tail Grocer’s Relation to the Canner.” The speech 
was very well received and many expressions of gra- 
tification were heard at the interest taken in the con- 
vention by Mr. Gross’ association. 

Mr. Prescident and Members of the Ohio Canners’ Associ- 
ation, Ladies and Gentlemen: Mr. Warvel has truly said 
that there are stars to follow him. They are the twinkle, 
twinkle, little stars, and then there are larger stars, and I 
want to say as a representative of the Toledo Retail Grocers’ 
Association, that my speech is simply given to us as kind of 
complimentary. They didn’t want us to say very much, 
but they wanted us to feel good-natured because we were 
allowed to be on the program. So I was told: ‘‘Gross, 
you are the best looking man in the lot, you go ahead and 
make a little bluff,’’ and they knew I liked to make a bluff, 
and I said: ‘‘All right, brethren, I will do it.’’ Of course, 
I want to say to you that we have men in our association 
who could come before you this afternoon and give you an 
eloquent speech, and could entertain you for quite a while. 
We realize, however, that that is not what you want here 
this afternoon. You simply wanted us to be on the pro- 
gram as kind of complimentary to the retail trade, because 
you want to feel good-natured to them, and you want them 
to feel good-natured to you. Another thing, the fellow says: 
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‘«Gross, just write down a few points, and then stop,’’ so 
| have got it. (Reads.) (Applause.) 
The Relation of the Retail Grocer to the Canner. 

This subject was given to me to bring to your conven- 
tion here today. Your committee, who outlined your pro- 
gram and subject must have had a double motive. There 
has been a great agitation of Jate in regard to the manu- 
facturer, jobber and retailer. When the subject was given 
to me, I thought this is easy and a very good topic to speak 
about, but I wish to say to you, ladies and gentlemen of this 
convention, after I am through speaking, if you can say 
that I have brought out any relation between the canner 
or manufacturer and retail grocer, I shall feel very much 
encouraged. 

[ do not believe there is any blood relation between the 
two, neither do I believe there has been any social relation 
between the two, although there ought to be. There has been 
a financial relation, but even that has to a large extent been 
lost. 

Sometimes we know two persons of the same name, but 
never knew of them being related, we never met them 
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together, we never heard them speak or talk of each other, 
but finally we met them at some funeral or gathering of that 
nature and we are led to say, I have known those two men 
for years but did not know they were brothers, but don’t 
they look alike? We are here today, canners and retailers, 
and I believe we look alike. We are looking for the self 
same relationship—quality, and a fair and reasonable com- 
pensation for our hard work. Quality brings the price both 
to the canner and retailer. It is easier to make a profit, 
both for the canner and retailer on quality than it is on 
quantity. We, as retailers, of late have felt very much that 
the canner had everything his own way and has made some 
profit. Again, the canner no doubt has felt that he has 
given the retailer all the opportunities to make a good and 
reasonable profit. Not long ago, in conversation with one 
of the cereal manufacturers, he said that his product could 
be sold for less money, but he had been advised by some 
of his grocer friends not to sell his product too cheap, as the 
grocer would be inclined to eut the price. The wholesale 
price of this man’s product was $1.45 per dozen and gen- 
erally retailed at fifteen cents. Since then the wholesale 
price of this product has been reduced to 95 cents and the 
retail price has been reduced to 10 cents. 


When we as retailers see the manufacturer growing to the 
millionaire rank it is not strange that we are inclined to 
believe what has been told that some manufacturer has 
said the only way to keep the retailer good is to keep him 
poor. 


Ladies and gentlemen of this convention, I believe that 
canner and retailer are very closely related to each other; 
I believe that they are father and son, but we have allowed 
illegitimate and unscrupulous canners and retailers to dis- 
turb our welfare and relationship. The canner is the father, 
the retailer the son. The progressive canner has a fatherly 
interest in his product until it reaches the consumer. The 
retailer is the son that can uphold or destroy the good and 
honorable reputation of the parent. I believe the time is 
coming fast and is now here, when the manufacturer must 
protect the retailer’s welfare and interest. The retailer 
today is organized from the East to the West and from the 
North to the South and they are ready to stand by the 
manufacturer who will stand for their welfare and interest. 

In conclusion, let me say to the convention assembled here 
today to keep your fatherly relation to your son, stand for 
quality, stand for a fair and reasonable compensation. 


The President.—I wish to say in reply to Mr. Gross 
and the grocers that in my embarrassment I slipped a 
cog and failed to extend my thanks tu them for the in- 
terest they have taken in this meeting. As the old 
saying is, it is never too late to do good, so I desire 
to do so now. On behalf of the Canners’ Association 
[ thank you heartily for the interest that you have 
taken in our meeting, and one of the objects I had 
in inviting the Retail Grocers’ Association to take part 
in the deliberations of this meeting was that I wanted 
them to tell us, and I think Mr. Gross has in very 
appropriate words, what they thought of the canner, 
and I think the words of the president of the Toledo 
Retail Grocers’ Association will go home with us and 
do us all more or less good. 

The next speaker on the program is a gentleman 
that I know you will all be delighted to hear. The 
canners will be delighted to hear him because they 
are interested in what he has to say. I wish to intro- 
duce to you as the next speaker Mr. L. J. Risser, 
president of the Western Canned Goods Packers’ As- 
sociation. (Applause.) 

Tin Cans and the Canner. 


Ladies and Gentlemen: It is a pleasure to me this after- 
noon to be here and to see so many of the Ohio Canners. 
They do not get to owr Western Packers’ Canned Goods As- 
sociation Convention as frequently as we would like to see 
them, although we see a good many of the Ohio packers at 
the conventions. It is a pleasure to me to be invited to this 
meeting so that I can get in closer touch with these people, 
and I believe as President of the Association and from my 
position of knowing something of the value of conventions, 
that we can be of very much more use to each other if we 
can get in closer touch with one another. The matter that 
I have to bring before you this afternoon is something that 
is vital, in my judgment, to the canning interests, and if 
I could impress upon your minds what I feel in my own 
heart on this subject, I think we could advance the interests 
of the canning business perhaps as much as any other subject 
that will be presented to you. Before making any remarks 
on this subject, however, I want to express my appreciation 
that the relations between the manufacturers and the retail 
Grocers’ Association. Personally I have a very close feel- 
ing for the retail grocers of the United States and for the 
Retail Grocers’ Associations in the United States. I feel 
that the men who are really and practically behind the gun 
are the retail grocers, here and there and everywhere, and 
that the relations between the manufacturrs and the retail 
grocers should be very much closer than they have ever 
been before. I feel that if the retail grocers could know the 
manufacturers more thoroughly and could understand whose 
goods they were selling more directly, that the canned goods 
industry would increase by leaps and bounds. I feel that 
there has been a very great injustice to the retail grocers 
and a very great injustice to the canners and manufacturers 
throughout the United States, in that the retail grocers have 








not been conversant with the facts and have not been able 
to give to their customers the names of the manufacturers 
who pack the goods they are selling. I believe, personally, 
that if Mr. Gross and the members of his association could 
hand out a can of corn packed by Mr. So-and-So, or Mr. So 
and-So, it would not be very long until certain brands of 
corn would be in active demand and the trade would in- 
crease wonderfully and the profits would be enhanced to that 
extent, and Mr. So-and-So’s brand of corn would be in so 
little demand that the retailer would say ‘‘T don’t want any 
more of those goods and I won’t sell any more of those 
goods,’’ and the consumer would say the same thing, ‘‘I 
don’t want any of those goods,’’ and the result would shape 
itself very soon as to a matter of quality. Just on this 
line, I don’t want to say anything against the private labels 
of the jobbers, because I believe the private labels are a 
necessity. I believe that the honorable jobber, the man 
who is working for quality more than he is working for 
dollars and cents, will give you as near as possible every 
time the same quality of goods under the same label; but 
when you take into consideration the fact that Mr. Brown’s 
pack was only three or four or five thousand cases of corn 
perhaps, and that that pack has been distributed and seat- 
tered among four or five or six wholesale grocers, and that 
none of it can be duplicated, the very minute the jobber 
finds that he is out of those goods and must have something 
else, he immediately begins to look around and see if he 
can’t find something which he can get and put out under his 
label; and unless he is a wonderfully consciéntious man the 
price of the goods that are offered him will cut more of a 
figure in his purchase than the quality that goes under his 
labor. This may seem strange, but it is an absolute fact, 
and if you think it over a little bit you will see that it is 
nothing more than common that the retailer, 
having no interest whatever in the packer or manufacturer 
whose name is on the package, simply knows that such and 
such a one sells goods, is at a disadvantage if it should turn 
out that he should sell goods to a customer and they should 
not be the same goods he thought they were. Naturally he 
doesn’t have the repeat orders he ought te have. I have 
been in the retail business for at least thirty years of my 
life; I know something of the troubles of the retailers. I 
know the embarrassment it is to the retailer to open a can 
of goods and find it different from what he expected and 
not the class he sold before; and from the retailer’s standpoint 
I know I would have much better satisfactionif I could see 
the place where the goods were packed under that label, 
even though the label may be the private label of the jobber, 
I think the time is coming and will be here very soon, when 
the retailer and the canner will get very close together on 
these lines. I believe that the conscientious jobber can see 
a great many reasons why this should be done. But when 
the matter was up before the Pure Food Commissioners a 
little more than a year ago, the jobber was opposed to that 
and brought such pressure to bear on the Pure Food Com 
missioners that it seemed to them to be just as well to 
have the jobber stand behind the goods himself under his 
own label. I am very glad indeed that Mr. Gross has been 
here and that I have heard him say what he has said, and 
I believe that if he would get in close touch with the 
balance of the canners, and the canners in close touch with 
the balance of the retailers, that the business would be very 
largely promoted. (Reads.) 

The canned goods business has acquired its reputation 
and volume largely from the fact that this is the most 
convenient and perfect way by which foods can be prepared 
for future use and kept for an indefinite length of time 
and served on the tables without any deterioration. The time 
was when the claim that canned goods would keep in 
definitely was correct, and it has not been difficult to find 
articles of goods so preserved that were in perfect condi- 
tion fifteen, twenty or more years from the date of canning. 

Tin Coating Becomes Thinner. 

Up to within fifteen or eighteen years ago all of the 
cans used in the canning business were made from imported 
tin plate carrying a coating of three pounds and over to 
the base box of 112 sheets, 14 by 20 inches. All of this 
imported tin plate was prepared by hand, no machinery 
being used’ in the business. American enterprise, however, 
with its natural disposition, effected machinery by which 
the plating could be accomplished, and soon absorbed the 
entire tin plate business, reducing the imported plate to 
the minimum. For quite a number of years now there has 
been no imported tin plate used by canners for domestic 
purposes. After the industry was once established, the dis- 
position to reduce the cost of manufacture year by year 
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resulted in a reduction in the thickness of the coating from 
three pounds and over to oné and a half pounds or less to 
the base box, and the quantity of tin now used is searcely 
sufficient to furnish a perfect coating for the black plate. 
Whereas the standard can was formerly made from tin plate 
with a coating of not less than three pounds to the base 
box, a coating that was ample to cover all particles of 
black plate beneath, the coating now used for standard cans 
seareely averages two pounds to the base box. Some tin 
can manufacturers do not seem to be satisfied even with 
this small amount of coating, and appear to be willing to 
put onto the market tin cans made from refuse stock, or 
wasters, which should never be used in the canning business. 

The result of all this is that the can, not being properly 
coated with tin, rusts through, and the claim that 
canned goods will keep indefinitely is no longer true. 

‘*Wasters’’ Used. 
Prof. E. W. Duckwall, in THE CANNER of January 7, says: 
Unless some steps are taken to secure a better tin plate, 
there is no telling how poor an article may be used for 
packers’ cans. It is possible to plate 112 sheets 14 by 20 
with six ounces of tin by electrolysis. This method is not 
employed in the manufacture of tin plate, but there is 
no telling when such a method may become practicable. 
We know that the tin plate mills on regular stock are 
putting just as little tin on the steel as possible; that the 
records of one mill are put up against the records of an- 
other mill; that each mill is striving to turn out as many 
boxes of tin plate with the smallest possible amount of the 
precious metal. The tin plate mills require the can manu- 
facturers to accept a certain percentage of wasters, and 
the tin plate manufacturers also state that when the amount 
of tin is inereased the percentage of wasters becomes 
greater. The percentage of wasters does not, however, be- 
come greater in reality—the fact is, they become more ap 
parent. Tin will not cover pieces of ‘dirt, brick, ash or 
cracks in the black plate. Some of these places are very 
small and where the coating is extremely thin a sheet may 
pass inspection; where the coating is heavy all these spots 
heecome more apparent, and this accounts for the excess of 
wasters in heavily plated tin.’’ 
Critical Period for Canning. 

The canned goods business in my judgment is approach- 
ing a eritical period, and it will be well for the canners to 
consider the matter seriously and take steps to restore the 
business to its proper place in the minds of the public. 
There is no reason why the statement that canned goods 
will keep indefinitely should not be proven to be absolutely 
true, providing the goods are put up in proper containers, 
and, as the suecess of the business depends largely on this, 
it would seem as though the natural interests of the canner 
would suggest to him the importance of using a class of 
tin that would bear out this statement. 

The important feature in the entire business is the neces- 
sity of carrying stocks for an indefinite length of time. 
Canned goods must be warehoused, either by the canner or 
the buyer, for months at a time, and they should be suck 
a class that this warehousing might be continued from year 
to year if necessary without any deterioration. If jobbers 
or retailers can be assured that the goods purchased by them 
will not deteriorate, either by rusting of the cans or spoil- 
ing of the goods for other reasons, the matter of selling 
goods in large quantities becomes a simple one. If, on the 
other hand, the tin plate used for cans is so thinly coated 
that there is danger of the cans going to pieces in the 
warehouses of the owners, there will be very few who will 
be willing to assume the risk of putting in stocks for 
future use. The canner himself could not afford to carry 
stocks any length of time, and the business would soon 
partake of the same character as that of any other perish- 
able commodity. 

Rusty Cans Cause Serious Losses. 

The loss to the canner and to the buyer from rusty cans 
is certainly a serious one. We, ourselves, within the past 
year, have paid out not less than $800 in reclamations of 
this nature, and we have used the regular standard can fur- 
nished by the Continental and American Can Companies. 
Should this proportion extend over the entire industry, the 
loss to the canners or owners of the goods would be some- 
thing appailing. 

Under the circumstances, I do not wonder that there 
are advocates springing up all over the country asking for 
dating laws to apply to canned goods. Certainly, cans that 
will rust through in one, two or three years,\ should for 
the protection of the buyer, have a date on them showing 
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just when the goods were canned so that the buyer may 
be able to act intelligently in investing his money. If all 
of the canned goods packed in the country could go into 
actual consumption before any deterioration in the tin could 
take place, there would be no reason for any dating laws; 
but if the canners are going to furnish the buyers a class 
of goods that they will not guarantee to keep free from 
deterioration by rust or otherwise until the goods can be 
consumed, you cannot blame the consumer or buyer for 
asking our legislators to enaet laws which will give them 
protection in this particular. 


The Government Standard. 


There is another feature that is even more important than 
the matter of profit and loss, and that is the matter of the 
healthfulness of the goods contained within the can. Our 
pure food commissioners at Washington appreciated this 
feature when they made a ruling as to containers for moist 
food produets and published same in their cireular No. 19 on 
food standards which reads as follows: 

‘* Suitable containers for keeping moist food products, such 
as syrups, honey, condensed milk, soups, meat extracts, 
meats, manufactured meats and undried fruits and vege- 
tables, and wrappers in contact with food products contain 
on their surfaces, in contact with the food products no lead, 
antimony, arsenic, zine or copper or any compounds thereof, 
or any other poisonous or injurious substances. If the con- 
tainers are made of tin plate they are outside soldered and 
the plate in no place contains less than 113 milligrams of 
tin on a piece 5 centimeters square, or 1.8 grains on a* piece 
2 inches square. The inner coating of the container is free 
from pinholes, blisters and cracks. If the tin plate is 

lacquered, the lacquer completely-covers the tin surface with- 

in the container, and yields to the contents of the container 

no lead, antimony, arsenic, zine or copper or any compound 

thereof, or any other poisonous or injurious substance.’’ 
Standard Not a Law. 

This standard is not a law, but, as suggested by Prof. 
Duckwall, ‘‘might be used by a court as a definition in case 
any person in the United States should bring suit against 
the canner on account of having been made sick by eating 
canned goods containing poisons or any poisonous bodies 
produced by bacteria which have gained entrance into the 
container through perforations of ‘an imperfect plate or a 
plate not containing the standard quantity of tin.’’ 

You may be ever so careful in your factory, meeting all 
sanitary regulations possible and put up a class of goods 
that will be ideal in quality, but if the goods so prepared 
and canned are not put in suitable containers there is no 
telling what will develop by the time they are in the hands 
of the consumer, or what trouble may be in store for the 
canner who uses a container which is not suitable for his 
business. 

Diverges a Little. 

Just on this line let me diverge a little. A tin can used 
as a container for canned foods first is made of black plate 
or steel coated with tin, soldered with a flux made of zinc 
and acid.. Now there are four metals, iron, tin, lead and 


solder in that container, and an acid strong enough to 
bring about considerable activity if heat is applied. Now 
for the purpose of sterilization the heat is applied. If the 


heat is applied sufficiently, and it is applied sufficiently in 
order to produce perfect sterilization, if those four metals 
are all exposed, a galvanic action within the can takes place, 
and there is nothing under the sun to prevent it. You have 
the acid and the four metals all working together in a 
galvanie action, and the result is that mineral salts—the 
chemical change makes the production of mineral salts, 
which appear in the can—it doesn’t appear at once, but 
mineral salts are within the can. In addition to that most 
all canned vegetables contain sulphur naturally, all canned 
goods; canned corn, canned vegetables of all kinds contain 
sulphur. The same heat that will release the metallic salts 
will release the sulphur, and in addition to that there is 
always a certain amount of water in the canned vegetables 
you are putting up which releases the hydrogen, and the 
hydrogen mixes with the sulphur and produces sulphuretted 
hydrogen, which is used by chemists for the purpose of precipi- 
tating the metallic salts. The result will be that the metallic 
salts released will be precipitated on the goods by the sul- 
phuretted hydrogen within the can that has been produced 
by the extra heat. Now if your tin does not properly cover 
the plate, then you have exactly that condition and your 
goods are covered with metallic salts. You can see it in 
certain kinds of corn readily; the lead shows black in the 


corn; you can see pink spots in it which correspond to the 
tin, and brownish spots corresponding to the zinc, in your 
corn, and if anybody wants to know what these spots are in 
the corn you can tell them they are mineral salts released 
in canning the goods. Lam giving you these as facts, because 
I know they are facts and there is no question about them 
whatever. The canner going at it in an ignorant way and 
not understanding these things may not appreciate the fact 
of the desirability of having good cans, a container made of 
plate that is actually covered by the tin.’’ 

I am very much pleased to see that the canners are wide- 
awake to the importance of these matters. Many canners 
are insisting on putting up their goods the coming season 
in tin cans made from a heavier-coated tin plate, and the 
general feeling seems to be strongly in favor of better tin 
plate. This move, however, should be a very much broader 
one, and I believe that our associations should, themselves, 
adopt a standard which can be enacted into a law by out 
national government, making it a criminal offense to use 
any tin plate for containers not up to the standard fixed. 

Lower Tariff Wanted. 

The principal can manufacturers have repeatedly expressed 
their willingness to comply with any requirements that the 
canners in their associations or the government by statute 
might adopt, and the department at Washington seems to 
be in hearty sympathy with this move of the canners for 
better cans and to secure legislative enactment if possible. 
The congressional. committee is now considering the revision 
of the tariff, and before very long congress will be askel 
to pass laws of revision. I am informed that the present 
duty on steel used in the manufacture of tin plate is $7.84 
per ton, and the duty on tin plate is $1.50 per box and the 
duty on lead 24% cents per pound. With a reduction of 
duties on these three items to a reasonable basis, tin cans 
with a coating of two and one-half to three pounds to the 
base box should be produced and sold to the canner at 
practically the same price that the present standard can 
made from tin plate with a coating of one and one-half 
to two pounds is bringing. 

| greatly fear that unless an effort is made to adopt a 
higher standard of tin plate, a demand for cheaper tin cans 
will be made, which will bring with it a still greater reduc 
tion in the coating on the plate. I feel that now is the 
opportune time to get in our best work for a better coated 
tin plate and give the canning business a boost that could 
not be accomplished in any other way. 

Suggests Action by National. 

In a month from now the National Canners’ Association 
will meet in Louisville. I would suggest that at this meet- 
ing a resolution be adopted, asking the members of the 
National association in convention to secure, if possible, the 
desired action, and that determined efforts be made at the 
convention in Louisville to bring about these results. 1 
have direct information from. Dr. Wiley that the matter will 
be diseussed by him in the convention, and I feel sure that 
if the canners in attendance there will heartily support 
the move which will be made we shall be able to accomplish 
all that we may desire in this particular. 

At the end the speaker added, ‘‘I should be very glad if 
this convention would adopt a resolution to this effeet and 
appoint a committee to present it to the National Convention 
at Louisville. (Applause.) 

Committees Appointed. 

Committee on by-laws, Mr. Ed Inskeep, Mr. C. C. Me- 
Donald and Mr. Ira E. Crampton; committee on standards, 
Mr. F. M. Shook, Mr. Warner and Mr. T. G. Lueas; com- 
mittee on nomination of officers for the ensuing year, Mr. 
I’, M. Shook, Mr. W. J. Herman and Mr. H. N. Weller. 

The old reliable “Colonel” R. P. Scott was next 
called upon to give an address on “The Supply Man 
and the Canner.” Mr. Scott being in a reminiscent 
mood, felt impelled to preface his remarks with some 
lengthy extracts from a paper read by him some eight 
or ten years ago entitled “Monkey Wrenches,” which 
was a dissertation upon the advantages of keeping in 
canning factories a goodly supply of miscellaneous 
small tools. He pointed out the poor economy’ of be- 
ing without such implements and expressed a belief 
that the idea might profitably be enlarged upon, even 
to the extent of the installation of a small machine 
shop in every factory. 
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To show that this idea, expressed so long ago, made 
the right kind of an impression, he quoted several 
instances of factories in which to-day such machine 
shops exist, and the proprietors of same are so per- 
fectly satisfied with the economy and convenience ef- 
fected by them that it would be a difficult job to 
induce them to go back to the old methods. 

The Supply Man and the Canner. 


As an example of saving at the spigot and losing at the 
bung, a Baltimore factory with which I was connected some 
years ago, more as an observer than an interested party, we 
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had a president Mr. Cook, who was a wholesale hardware 
man. Now, Mr. Cook had to vise all the orders for ma- 
terial. He was running a pay roll of over $1,000 a week, 
which he would send over every Saturday with the greatest 
sang froid. But if we sent an order down to the office for 
a dollar’s worth of twist drills, he would hum and haw over 
it, eut the order down 25 per cent, and send the cheapest 
drill he could buy. This would probably make an addition to 
the pay roll of not less than $50, caused from workmen wait- 
ing for the drills and their breaking off in the holes, spoiling 
probably one part of the machine in construction. It is 
hardly necessary to mention the fact that this concern went 
up in a few years to the tune of $50,000 worse off than 
nothing. 

But going on further toward the subject in hand, to-wit: 
Making machinery for labor-saving purposes. When Mr. 
Cottingham was manager for me in the Baltimore factory, 
there came along one day a very courteous and capable sales- 
man with a patent cutter for trimming off the ends of wood. 
The price was $60, but as the young fellow had not met with 
much sueecess, he offered us one for about cost, which was 
$40. Mr. Cottingham hesitated a great deal and seemed 
inelined to turn the salesman down. I told him to buy the 
implement at the price offered and try it in the shop for 
a week or two, agreeing that if he did not care to keep it to 
take it off his hands. At the end of a couple of weeks, I 
asked him about it, and he said, ‘‘ Why, I believe that that 
thing has almost saved its cost already. I would not part 
with it at any price.’’ The tool is still in use at our Balti- 
more factory and how many times over it has saved its cost, 
cannot readily be surmised. 

Now this talk relating to small tools applies very closely 
to the labor-saving machines offered by the supply man in 
the can goods business. There is a sort of sentiment among 
you all that the supply man makes a good big profit no 
matter what you make yourselves. I shall give some ex- 
amples as to how much reward there is in inventing canning 
factory machinery, and to explain before hand, the reasons 
for some of these results lie in the fact of a very limited 
demand. It takes just as much skill to invent a piece of 
canning factory machinery, where you will probably sell a 
few dozen, as it would if you had a market for a few hun- 


dred thousand. I freely admit that if the market were 
greater we could all afford to sell our machinery at a much 
less margin of profit, but I can assure you, gentlemen, in 
connection with the canning factory interests, with possibly 
one or two exceptions, if a supply man does not have a 
nominal profit of at least 100 per cent, he will never get his 
money back, much less any pay for his brains. Now take, 
for instance, that great Trojan of the capping machine busi- 
ness, Mr. Lockwood. I shall never forget poor George work- 
ing over his machine in the early days during the summer 
with the temperature about 100 on the outside, and any- 
where from that to 500 on the inside, the persperation rolling 
down his face in blinding streams, his hands all scarred and 
burned from trying to pick up a part before it was cold— 
and what did he get for it? After ten or twelve years he 
sold out the remnant of his business, and I asked him what 
he made out of his arduous labors and ingenuity in develop- 
ing the first practical capping machine. He replied that he 
came out of the whole thing with $2,000 to the good. This 
came from ten or twelve years of the hardest and most disa- 
greeable kind of labor, the display of unusual talent and 
great genius at an average profit of a couple hundred dol- 
lars per year. 

[ was discussing the other afternoon in Baltimore the sub 
ject of canning factory machinery and made the remark that 
. would not give a bonus to any inventor of any canning 
factory implement, no matter how good it was. I said that 
[ had pursued this plan for several vears and could think 
of only one mistake that I ever made. That was in regard 
to a certain filler already developed, which was offered to 
Mr. Trench for $10,000 bonus. I being connected with the 
pea business, Mr. Trench courteously offered me the option. 
I said I supposed from the great number sold I probably 
would have done well to have taken that option. The con- 
versation was overheard by one of Mr. Trench’s salesmen, 
who happened to be present. After a while when we were 
alone he remarked to me, ‘‘And so you think you made a 
mistake in not putting up that $10,000 cash bonus.’’ I| 
answered that I certainly did think so, for if any canning 
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factory machine ever made any money that one must have 
done so. He told me to let my mind rest easy on that for 
he happened to know positively that Mr. Trench was not 
at that time even up on the $10,000 bonus. I replied that 
if that were true I would never vary from my adopted rule. 

Now then we have touched upon the profit, or lack of 
profit of the supply man. I will now touch upon a profit to 
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the canner. Several years ago Mr. Roach made a $25,000 
improvement in our factory at Hart. I inquired into the 
necessity of such, and he said that we should soon save the 
whole amount in pay roll. The next season I made inquiry 
about this, and at first was somewhat discouraged. I asked 
Mr. Roach what he found the saving in pay roll to be. He 
looked quite disappointed, and said that he supposed that 
it was all right, but it had not made the difference he thought 
it would, the saving only having been about $2,500. This 
did not look very good as against $25,000, but I began to 
investigate. First I found that only about $10,000 of the 
money was spent in improved machinery, the other $15,000 
having gone into buildings which we would have had to 
have for the accommodation of hand labor anyhow, but still 
as a piece of canning factory machinery is liable to wear out 
or become out of date in four or five years, it would seem 
that we could hardly get out money back, let alone any 
interest on iti I mentioned this to Mr. Roach and he re- 
plied that he was glad that we had put it in, because the 
saving in trouble, worry and anxiety was worth more than 
the interest on the money. This may be only a small modi- 
cum of encouragement to my fundamental theories, which 
have been preached to you for so long, and seem to be still 
preaching. The next day, however, I happened to be look- 
ing over Mr. Roach’s order book and said to him, ‘‘ Are not 
all these orders at a little higher price than we got last 
year?’’ He replied, that indeed they were, at least 5 cents 
if not 10 cents a case. On asking the reason for this, I was 


told that we got the better price because the goods were | 


better, and found that by our improved machinery and 
greater facilities we had made a very noticeable difference 
in the quality, and it does not take more than the merest 
difference to cover 5 cents a case in selling your goods. I 
said, ‘‘I see; 5 cents a case on 200,000 cases makes about 
$10,000 does it not?’’ Mr. Roach replied that he guessed it 
did. ‘‘*Well,’’ I said, ‘‘is not than $10,000 worth of ma- 
chinery paid for already, to say nothing of the pay roll and 
the wear and tear on your time and brain power?’’ And 
all he could reply was, ‘‘ Well, I guess it is.’’ 

Now, take another illustration of where the small demand 
knocks the canning machinery man out of any possible profit. 
You will certainly admit that the invention of the old pod 


pea huller by Messrs. Chisholm and myself was worthy of a 
fortune to every one of the three of us. What are the facts? 
After a couple of years we had the entire pea packing trade 
practically supplied. We had sold our machines, I admit, 
at 150 per cent profit, but we wound up the old pod huller 
business with less than $5,000 to the good and any one of 
us could have made more money manufacturing rat traps or 
shovels. I might say in justification of this assertion that 
back in those days there were some people who would work 
and who did not spend much time writing papers for the 
edification of you worthy gentlemen. This experience, how- 
ever, with the old pod huller taught me a lesson which 
probably has resulted in a profit, a large part of which 
should be credited to the old pod huller. After that ex- 
perience when the viner began to dawn upon us I said to my 
partners, if this thing works, the public has got to pay us a 
little something for our brains, money and ingenuity and 
we shall not repeat the old huller experience over again. 

It is a matter of common knowledge to you all how we 
managed to make my determination good. I shall not dis- 
cuss the details, but wish to make a statement suggested 
by our viner experience, which will be something you will all 
see at a glance. The great advantage in the royalty sys- 
tem, which has made it so suecessful in the viner business, 
is that the canner does not pay anything until after he has 
made it. If he makes nothing, or rather, I should say, if he 
does no business, he pays nothing. Now a canner or any 
other manufacturer is willing to pay quite a little bonus for 
this feeling of safety caused by the fact that the machine 
may not do all that the supply man claims of it. Of course, 
it takes quite a little capital to work the royalty scheme, 
but I have made up my mind that if I ever invent another 
piece of valuable canning factory machinery, it will go out, 
on the royalty basis, if I can possibly raise the capital to so 
put it out, unless it happens to be a machine which I can 
put under lock and key and keep secret. You must consider 
the chances a supply man often takes in this direction, and 
it should make you feel more kindly toward him, and even 
make you pay him something of which you never got back 
a part. 

As profitable as the viner business has been, I am satisfied 
that we could have made thousands where we have 
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made hundreds if we had organized several canning factories 
in promising locations, put the machines under lock and key 
and worked them to our advantage in preparing the goods, 
us against the other fellow who did not have the same 
facilities, and could not find out the seeret. You will say, 
‘*O, well, we would have found it out.’’ My reply is that 
I do not believe you would, at least within the first five or 
six years, and I can assure you that it is my belief that 
we could have made more money in that way in five or six 
years than we have, or ever will make out of the viner, even 
at the improved royalty basis. 

You ask why the supply men stay in the business of get- 
ting up machinery for you? I am bound to say that I am 
afraid that it is simply because they have no more sense. 

Show me a man that has ever made anything in getting 
up canning factory machinery on the basis of selling it to 
you outright. You may mention old Mr. Sprague. Well, 
possibly he is a slight exception, though he made nothing 
like what he deserved for the great ingenuity, labor and 
perseverance which he pit into the corn cutter. True, most 
of us have made a living and are still making it, but what 
{1 wish to impress upon you is that they reap the poorest 
reward for the same amount-of labor of any class of in 
ventors or manufacturers with whom I am aequainted. You 
ask again, why they go into it, and I again reply that it is 
rarely that inventors foresee the tremendous element of re- 
stricted demand. It is the general feeling of the inventor 
that if he gets a good idea, works it out suecessfully and 
gets it on the market, that it must make money and it is 
really wonderful how few look far enough ahead to calculate 
the possibilities of its demand in case he is ever so success 
ful. I will say, gentlemen, in conclusion, if you remember 
nothing else embodied in this paper, I hope you will remem 
ber that the supply men are not leeches, grafters, or ghouls, 
playing upon your credulity. They are a good set of fel- 
lows and they generally find you such, especially of late, 
since the leech and graft idea has gotten out of your heads, 
for I am bound to confess that this feature of my paper 
would have been in better taste five or ten years ago. So 
hoping and prophesying for you all a very, successful and 
pleasant future year’s business, I thank you. (Applause.) 

\n address was to have been delivered by President 
Chas. S. Crary of the National Canners’ association 
on the subject of “Organization and Its Benefits,” but 
a telegram was received from Mr. Crary during the 
morning expressing his regret at his inability to be 
present, and this feature of the program was nec- 
essarily dispensed with. 

This concluded the official business of the after- 
noon and a pressing call was issued by the President 
for members to be on hand promptly at the meeting 
Wednesday morning. 

Mr. C. W. Cook of the American Can Company ex- 
tended a cordial invitation to the entire convention to 
be with them at a theatre party in the evening to 
witness the performance of the melodrama, entitled 
“Lena Rivers.” 

While the show itself might be improved upon, it 
was the best in town and the American Can Company, 
in its usual enterprising manner, secured it. It is 
quite certain, however, that the Can Company’s guests 
enjoyed themselves, being seated altogether with this 
particular object in view. 

Mr. C. A. Suydam of the Continental Can Com- 
pany, not to be outdone, gave the convention a very 
enjoyable smoker and banquet, and especially invited 
the ladies to be present. They remained around the 
festive board until a reasonably late hour, after which 
the entertainment was continued until a still further 
reasonably late hour, when everybody went to rest, 
and needed tt. 

In this connection it may be said that sundry myste- 
rious noises were heard around town at a still later 
hour than those above referred to, but that they had 
any connection with the Canners’ convention is hardly 
to be thought of. 
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WEDNESDAY, JANUARY 13, 1909. 

Mr. Warvel called the meeting to order at 11:30 
\. M., stating that as the session of to-day was for 
strictly business purposes, it was desirable that mem- 
bers participate freely in the deliberations, as by this 
means only could be the best interest of the Canners 
conserved. 

Secretary Stoops then read the minutes of the last 
meeting, which, on motion, were approved. 

Report of Committee on Constitution and By-Laws. 

The committee made the following recommenda- 
tions for amendment of the Constitution and By-Laws: 

1. That Article 3 be amended in such a manner as to 
include under honorary membership, all members of the 
Canning Machinery and Supplies Association. 

After considerable discussion this matter was covered by 
the addition of the following paragraph: 

‘*Canning Machinery and Supply interests may 
honorary members upon payment of the regular dues of this 
association, but such membership shall carry with it no right 
to vote.’’ 

2. In order to get the coéperation of each packer in Ohio, 
it is recommended that the president appoint the directors 
of this association as district corresponding secretaries to 
visit packers in their territory and secure their annual views 
and influence, reporting the result of their work to the state 
secretary. 


become 


There was quite a lengthy discussion over this prop- 
osition, which was finally voted down, it being de- 
cided that no immediate improvement could be made 
over the method now in vogue. 

3. It was recommended that 
read as follows: 

‘*The constitution may be altered or repealed by a two- 
thirds vote of all members present at any regular meeting.’’ 


Article 8 be amended to 


There was little or no discussion over this recom- 
mendation, which carried unanimously upon motion. 

4. It was recommended that Article 5 be amended by the 
insertion of the word ‘‘five’’ in place of the word ‘‘three’’ 
in line 3 of this Article. 

Unanimousiy adopted on motion, the result of same 
being that the Directory now consists of the Presi- 
dent, Vice President (ex officio), and five other mem- 
bers. 

Report of Committee On Standards. 

In regard to peas, no change was made from the 

standard used in 1908, which is as follows: 
Standard for Peas. 
FANCY. 

Cans to be well filled; peas covered with clear liquor; size 

uniform; good flavor and absolutely tender. 
EXTRA STANDARDS. 

Cans to be well filled; peas covered with clear liquor; rea- 

sonably tender; size uniform and of good appearance. 
STANDARD. 

Cans to be fairly well filled; peas may be slightly hard; fair 
liquor may be more or less cloudy, but not thick; size fairly 
uniform, and to comply with the National pure food law. 

GRADING AS TO SIZE. 


iy Pe A ns re Sieve 18—64 
Be ND PEO, hog 8.ksc ba kan docs icteaan Sieve 20—64 
oR SR pe errr Sieve 22—64 
Ee I a> 4.6 kw a aie ss oR oo cthincias Sieve 24—64 
Se: OF es 6b he ccccnwetcs cuchkiwswees Sieve 26—64 


Similar action was taken in regard to corn, the 
1908 standard being allowed to stand. It reads as 
follows : 

Standard for Corn. 
FANCY. 

Cans to be well filled; must weigh not less than 23 ounces 
gross; stock absolutely young and tender and of natural color; 
medium moist and practically free from foreign substance, 
such as silk, cob and husk. Packed to comply with the National 
pure food law. STANDARD. 

Cans to be well filled; must weigh not less than 23 ounces 
gross; stock reasonably tender; natural color and packed to 
comply with National pure food law. 
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There was quite a long argument in regard to 
standards on tomatoes, which was freely participated 
in by the members present, so that there is little doubt 
as to the standards adopted being entirely satisfactory 
to the association. 

It was finally decided to adopt the standard re- 
cently adopted by the Indiana Canners’ association, in 
so far as fancy and standard No. 3s are concerned. 

No action was taken in regard to extra standard 
and No. 2 cans, which are both included in the In- 
diana standards. 

The wording of the definitions as regards the two 
grades first above mentioned is as follows: 

Standard For Tomatoes. 
STANDARD NO. 3S. 

Gross weight of can shall not be less than 37 ounces, and 
the cans must not contain less than 19 ounces of tomatoes, 
after contents of same have been poured on a quarter-inch 
mesh galvanized wire flat screen and allowed to drain undis- 
turbed for two minutes. Said ean to be No. 3 size opening. 

Ninety-eight per cent of the shipment in question meeting 
the above stipulations shall comprise an acceptable delivery. 
Tomatoes to be average ripe and not necessarily all red. 

In ease of disputes samples from 5 per cent of the shipments 
in question shall be considered a fair average of the delivery. 
FANCY. 

To be hand packed from whole red ripe tomatoes, the gross 
weight of the cans to be not less than 38 ounces; can must 
contain not less than 20 ounces of tomatoes after its contents 
have been poured on a quarter-inch mesh galvanized wire flat 
sereen and allowed to drain undisturbed for not less than two 
minutes. 

In each case goods are to be packed in such a manner as to 
comply with the National pure food law. 

Election of Officers. 


The Committee presented the following names: 

J. C. Warvel, Wauseon, O., for president. 

Judge S. W. Courtright, Circleville, O., for vice-president. 
James Stoops, Waynesville, O., for secretary and treasurer. 


Directors. 

L. A. Sears, Chillicothe, O. 

W. W. Wilder, Clyde, O. 

F. M. Shook, Urbana, O. 

A. J. Scheurer, Morrow, O. 

James Stoops, Van Wert, O. 

Mr. Warvel made a strong plea to be relieved, but 
his services have been so valuable to the association 
during the past year that the meeting would not en- 
tertain any such idea, and the entire list of nominees 
were unanimously elected . 

Resolutions. 

RESOLVED, That the thanks of this association be expressed 
to the citizens of Toledo, the Secor Hotel management, and 
especially to the Hon. Brand Whitlock, as mayor, for his ad- 
dress of welcome. Also to Mr. Herman Gross, president of the 
Retail Grocers’ Association of ed Mr. L. J. Risser, presi- 
dent of the Western Packers’ Canned Goods Association, and 
Mr. R: P. Scott, of ‘‘Viner’’ fame, for their interesting and 
timely talks, which contributed so materially to the suecess of 
our meeting. 

RESOLVED, That the thanks of the association be, and hereby 
are, tendered to the American Can Company for the theater 
party, and to the Continental Can Company for the smoker 
and banquet, which figuratively may be considered as the 
‘“benzoate of soda’’ of the convention. 

RESOLVED, That the thanks of the association be, and hereby 
are, tendered to Miss Gladys Bones, the leading lady of the 
Lena Rivers Company, for the delightful and thoroughly en- 
joyable performance of both herself and her company, and that 
this resolution be spread upon the records. 

RESOLVED, That this association recommend that the next 
Congress enact such legislation as to make compulsory the use 
of tinplate carrying not less than 21%4 pounds to the base box 
(112 sheets 14x20) for use in the manufacture of tin cans for 
the packing of fruits and vegetables. 


All these resolutions were unanimously adopted as 
read. 

At this point a motion to adjourn was put forw ard 
and unanimously carried. 


Canners Present. 


W. J. Herman, Lockville, O 


A. J. Wilder, Clyde, O. Cc, ¢ 
Henry Bitter, East Toledo, O. C, 


E. Inskeep, Urbana, O. 


Ed E. Smith, Circleville, O. 
W. W. Wilder, Clyde, O. P; B. Hilty, Pandora, O. 
MeDonald, Elyria, O. 
K. Stone, Elyria, O. 
H. M. Coites, Circleville, O. 


C. P. Guelf, Cambridge, N. Y. 
T. H. Wandsworth, Cincinnati, O. 
George S. Bones, Chicago, Il. 
H. M. Kronau, Baltimore, Md. 


T. G. Lueas, Homerville, O. S. P. Deeds, Circleville, O. J. C. Doeller, Baltimore, Md. 

E. W. Blizzard, Wauseon, O. J. W. Shaw, Cardington, O. Paul W. Paver, Chicago. 

A. M. Baker, Wauseon, O. F. M. Shook, Urbana, O. A. F. W. St. John, New York city. 
F. A. Warner, New Wooster, O. F. Snook, South Lebanon, O. Donald Stuart, Rochester, N. Y. 


E. H. Warner, New Wooster, O. 
B. A. Weller, Cincinnati, O. 

H. N. Weller, Sardinia, O 
George H. Klare, Wabash, Ind. 


Henry Lalendorff, East Toledo, O. 


D. W. Archer, Chicago, Lil. 
A. G. Slissman, Fremont, O. 
L. Satterfield, Gypsum, O. 

C. Radamacher, Gypsum, O. 
R. Hagel, Gypsum, O. 

I. G. Harman, Canton, O. 
Ira Crampton, Celina, ’O. 

J. T. Snook, Waynesville, O. 
James Stoops, Waynesville, O. 
W. W. Morral, Morral, O. 

S. E. Morral, Morral, O. 

A. Burgie, East Toledo, O 


J. 8. Schuler, Kokomo, Ind. 


C. W. McReynolds, Kokomo, Ind. 


Others in Attendance. 


A. M. Burton, Detroit, Mich. 
D. A. Walker, Detroit, Mich. 
John Connelly, Chicago, Ill. 
M. T. Grant, Chicago, IIl. 

S. J. Steele, Chicago, IIl. 
Thomas A. Seott, Cadiz, O. 
C. R. Snyder, Cadiz, O. 

H. M. Brush, Syracuse, N. Y. 
O. C. Hoffman, Cincinnati, O. 
C. W. Cooke, Chicago. 

C. H. Ayars, Salem, N. J. 

J. T. Gough, Chicago. 

C. A. Suydam, Chicago. 


O. J. Johnson, Wheeling, W. Va. 
J. P. Wells, Wheeling, W. Va. 
Frank Achilli, New York. 

W. R. Ayars, Rome, N. Y. 

J. E. Hall, Rome, N. Y. 

T. G. Searle, Milwaukee, Wis. 
W. A. Chapman, Silver Creek, N. Y. 
A. 8. Gorman, Silver Creek, N. Y. 
George Shaw, THE CANNER, Chicage 
F. Jaeger, Chicago, Ill. 

W. McDonald, Green Bay, Wis. 

E. P. Daggett, Chicago, Il. 

J. 8. Metzger, Toledo, O. 

E. W. Anderson, Detroit, Mich. 

W. B. Phinney, Westfield, N. Y. 
M. Zurndorf, Chicago. 

A. Weinandy, Toledo, O. 














TOMATO SEED FOR CANNERS 


My new tomato ** Bonny Best Early,’’ when its merits are fully known, 
will become the Great Canning Tomato. 


VARIETIES 


STONE, PARAGON, 
QUEEN, SUCCESS, 
MATCHLESS 
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G. W. Drake, Anderson, Ind. 
W. L. Hobbs, Toledo, O. 

W. C. Mills, Cleveland, O. 
George Fleischman, Toledo, O. 
R. B. Bechant, Toledo, O. 


G. A. Bedell, Indianapolis, Ind. 
Henry Gross, Toledo, O. 

H. L. Krier, Cincinnati, O. E. 
Herman Gross, Toledo, O. F. 
C. H. Waid, Inspector 
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O. L. Deming, Chicago. 

A. T. Day, Indianapolis, Ind. 
C. Shriner, Baltimore, Md. 
A. Bidenhirn, Cleveland, O. 
A. A. Steward, Rutlant, Vt. 


Convention Notes. 


Daggett is certainly a toastmaster par excellence. 

The ladies entered into the spirit of the banquet like the 
best of good fellows. 

Frank Achilli says a small towel is an excellent substitute 
for a handkerchief at times. 

R. P. Seott was in ‘‘ great feather.’’ 
to him showed him at his best. 

Day is something of a ‘‘recitationist’’—making a specialty 
of Kipling—and he knows his lines too. 

Tom Scott’s impromptu little dinner was a great success 
and furnished a fitting finale to a great convention. 

Charley Suydam is an enthusiastic ‘‘rambler.’’ Anyone who 
heard his little speech will bring on no dissension over this 
point. 

Three cheers for the good wife of President Warvel. She 
would make a ‘‘pretty good sort of an Indian’’ in ease of 
emergeney. 

President Warvel, notwithstanding his repeated denials of 
ability as a speaker, always seems to rise to the occasion in 
an emergency. 

Mr. Gross, of the Retail Grocers’ Association, described his 
effort as a ‘‘bluff.’’ It was an awfully good one at that and 
seemed to go all right. 

The cake walk was certainly a hit and became so exhilarating 
that the guests joined in, and, say! can’t some of them go 
through it in fine shape? 


The subject allotted 


McReynolds’ reception in room 227 was one of the ‘‘swell 
functions,’’ at which a whole lot of dog was put on. In the 
latter respect, however, Schuler was going some, as he got his 
delivered by express. 

Gladys Bones off the stage is absolutely ‘‘one of the boys’ 
and ean tell a good story, too, if need be. In addition to all 
this she is an extremely charming young lady. 

Mrs. Schuler, attention! The impression that ‘‘Joe’’ is a 
failure as a terpsichorean is a mistake. He led off this portion 
of the Tuesday evening proceedings accompanied by Miss 
Gladys Bones, and they can step some. 

Clay Shriner, of Baltimore, made his Western debut as a 
representative of the Continental Can Company. If there is 
anyone connected with the canning industry more hearty than 
he is, we do not know where to find him. 

E. A. Palmer, of the American Can Company force, was 
sadly missed and had the sympathy of the entire convention 
over the serious sickness of his daughter. We are pleased, 
however, to be informed that she has passed the crisis of an 
attack of pneumonia and trust she is now fairly on the way 
to recovery. 

R. P. Seott established a reputation as a cake-walker at 
Milwaukee some years back, and we never heard it questioned 
until this week. Warvel, however, considers himself something 
of an expert in this line, and has challenged for the cham- 
pionship. The event is to be staged at Louisville. Now, will 
you buy your tickets for convention? 


? 














Personal Paragraphs 











The many friends of F. F. Wiley, secretary of the West- 
ern Packers’ Canned Goods Association and president of 
the Naomi Canning Company, will be glad to hear that he 
has recovered from his recent illness, which confined him 
to his bed for a time. 

John H. Buning, the well known Indianapolis broker, 
has recently increased his sales force by the addition of 
Mr. L. E. Cline, formerly assistant canned goods buyer for 
the Marshalltown, Iowa, branch of the Western Grocer Com- 
pany, the old Letts-‘Spencer Company. The increase, we 
understand, was imperative notwithstanding trade is seem- 
ingly dull; but Buning is a confirmed optimist and when 
things are dullest believes in working hardest. 

Secretary John L. Flannery, Jr., of the National Canned 
Goods and Dried Fruit Brokers’ association, is delighted 
with the instrumental and vocal talent of the ‘‘coon band’’ 
he has engaged to go on the official canners’ and brokers’ 
special train which will be run over the Big Four from Chi- 
eago to Louisville, leaving here at 9 o’clock Monday 
evening, February 1. Tuesday afternoon the ‘‘coons’’ ap- 
peared unexpectedly at Mr. Flannery’s door, with the an- 
nouncement that they were ready to demonstrate what they 
could do in the way of singing and playing, whereupon Mr. 


Flannery issued immediate invitations to his impromptu 
musical to some of his fellow-brokers in the Bonhuer build- 
ing, better known as ‘‘42 River street.’’ Speaking of the 
performance, Secretary Flannery says his coon band is 
‘‘the finest in the land,’’ and those who attended the con- 
cert in his office were equally enthusiastic. 

When Frank E. Gorrell, secretary of the National Canners’ 
Association, goes to Louisville next month to attend the 
annual convention he will take his bride with him, for 
Secretary Gorrell becomes a benedict on the 26th inst. The 
following invitations have been issued and the wedding is 
to be one of the social events of the season: 

The honor of your presence is requested by 
Mr. and Mrs. Edward Eugene Harvey 
at the marriage ceremony of their daughter 
Ida May 
to 
Mr. Frank Emory Gorrell 
On Tuesday evening, January the twenty-sixth 
nineteen hundred and nine 
at seven o’clock. 
Brown Memorial Church, 
Baltimore, Maryland. 

THE CANNER feels assured that in extending heartiest con- 
gratulations to the efficient and popular secretary of the 
National Association it will be joined by the entire canning 
industry. 




















TRY SPON-TEM 


AT OUR EXPENSE A 
It Makes Paste SPONtaneously 
in water of any TEMperature 
Write Today 
CLARK PAPER & MFG. COMPANY 


Originators and Manufacturers 
Rochester, New York 


Makers of STEK-O—A Perfect Paste in 
Powder Form for Hot Water 














== PACKERS =" 


Who desire to be “up to date” cannot afford to 
overlook the 


“CLIMAX” 


Line of Machinery and Apparatus. 


See us at the Convention 
at Louisville in February. 


CLIMAX MACHINERY COMPANY 
INDIANAPOLIS, INDIANA 
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THE CANNING INDUSTRYs= 


The H, & M. Thermometers for use on 
Process Kettles, Retorts, Corn Cookers, Pea 
Blanchers, Brine Tanks, etc., have been recog- 
nized as the standard ever since thermometers 
came into general use in canning factories. 


The H.&.M. instruments have always 
been recognized as absolutely accurrate and reé- 
libale and every Canner knows he can.depend upon 
them. 


Having acquired this reputation the 
makers of the H. & M. instruments would hard- 
ly put anything on the market that would not give 
complete satisfaction. Therefore, this alone 
is guarantee that the H. & M. Regulators for 


RETORTS 

PRECESS KETTLES 

CORN COOKERS 

PEA BLANCHERS 

CONTLNUOUS PROCESSING TANKS, ETC., 


are absolutely reliable. 


: A further proof is that they are being 
used by such representative concerns as Burnham 
& Morrill Co., H. C. Baxter & Bro., Fort Stanwix 
Canning Co., Burt Olney Canning 0o., Utica Gan- 
ning Co., Van Camp Packing Co., Rossville Canning Co., 
Albert. Landreth Co., Manitowoc Pea Packing Coe, 
Wausau Canning Co., and many other of the largest 
packers in the country. 


Don't fail to see these devices in oper- 
ation in SPACES 162 and 163 at the LOUISVILLE 
CONVENTION, We will also have some new features 
in connection with our Thermometer exhibit. 

Thanking you for past favors, we are 

Yours very truly, 


THE EOHMANN & MAURER MFG C“,. 
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INDIANA CANNERS’ ASSOCIATION ADOPTS STAND- 
ARDS FOR TOMATOES AND CORN. 


On Wednesday afternoon, January 6, the executive 
committee of the Indiana Canners’ Association, com- 
posed of F. F. Wiley, C. W. McReynolds, Chas. La- 
tham, F. Jos. Schuler, W. S. Mercer and Fred Dutton, 
the latter representing Grafton Johnson, met in the 
office of H. A. Barnard, state pure food inspector, 
for the purpose of setting a standard for tomatoes, 
corn and peas. A good many cans from various pack- 
ers were cut and weighed, but nothing definite was 
reached until 7:30 p. m., the result and report to.be 
made the next day at the meeting of the association. 

The Indiana association met at the Denison Hotel on 
Thursday and was called to order by President C. W. 
McReynolds promptly at 11 a. m. The meeting was 
one of the largest and most enthusiastic ever held by 
the canners of the state. Not one moment’s time was 
wasted and everybody seemed to manifest the great- 
est of interest in the proceedings. 

Secretary F. Jos. Schuler read the report of the 
committee on standards, the result of the work the 
day before. Each item was taken up separately and 
discussed by everyone present, which made the meet- 
ing strictly a business affair. Matters were discussed 
until the meeting adjourned for lunch. At two o’clock 
P. M. the crowd gathered together again. The as- 
sembly room was full and the discussion was renewed 
for two hours, when the following was adopted: 

Standards Adopted. 

Standard tomatoes in a No. 3 size can to weigh not less 
than 37 oz. gross, and the net weight of tomato in the can 
to be not less than 19 oz. Tomatoes to be average ripe. 

Extra Standard Tomatoes. Can to be of No. 3 size gross 
weight not less than 38 oz. and to contain not less than 20 
oz. of tomatoes. The tomatoes to be well selected ripe 
fruit. 

Fancy Tomatoes. Can to be of No. 3 size, gross and net 
weights same as Extra Standards and the tomatoes to be 
hand packed from whole ripe tomatoes. To arrive at the 
net weight contained in the can tomatoes are to be poured 
on a quarter-inch mesh galvanized wire flat screen same to 
drain undisturbed for two minutes. 

No. 2 Size Tomatoes. To be similar to the description of 
the No. 3 and gross weight to be 23 oz. and net weight 
12 0z., same to be determined by screen, as mentioned above. 

All of the foregoing to comply with the National Pure 
Food Law. 

Ninety-eight per cent of the shipment in question meet- 
ing with the above stipulation to comprise an acceptable 
delivery. In case of dispute sample from five per cent of 
the shipment in question to be considered a fair average 
of the delivery. 

Standard Corn. Cans to be well filled. 
less than 23 oz. gross. Stock reasonably 
color and packed medium moist. 

Peas and fancy corn were discussed but no action taken 
on same and postponed indefinitely. 

Ninety-eight per cent of the shipment in  ques- 
tion meeting with the above stipulation to comprise an ac- 
ceptable delivery. In ease of dispute samples from 5 per 
cent of the shipment in question to be considered a fair 
average of the delivery. 

Commissioner Barnard Speaks. 

In the afternoon Prof. H. A. Barnard, Indiana Food 

Commissioner, made an address to the association, ad- 


Must weigh not 
tender, natural 


vising all packers in the state to become members, and 
showed them the advantages to be derived from such 
an organization, and praised the work already done. 
He also dwelt on the sanitary conditions and the law 
governing the same. His remarks were very much 
appreciated and loudly applauded by the members 
present. At the close of his address he was made an 
honorary member of the association by a unanimous 
vote. It was decided that the Indiana Canners’ asso- 
ciation make the Louisville Hotel their headquarters 
during the National Convention in Louisville, Ky., 
February 1 to6. The following telegram of sympathy 
was sent John T. Staff at Terre Haute, Ind.: “The 
Indiana Canners’ Association in meeting assembled ex- 
tend sincere sympathy to you in your bereavement.” 
Signed by the president and secretary. The secretary 
was instructed to have By-Laws printed and to mail a 


copy to each packer in the state. 
Packers Present. 

The following is a partial list of the packers repre- 

sented at the meeting: 
Naomi Canning Company, Edinburg. 
Farmers’ Canning Company, Dunweith. 
Wabash Canning Company, Wabash. 
Knightstown Conserve Company, Knightstown. 
Star Canning Company, Austin. 
Austin Canning Company, Austin. 
Tuhey Canning Company, Muncie. 
American Canning Company, Lebanon. 
Eaton Canning Company, Eaton. 
Kempton Canning Co., Kempton. 
Sharpsville Canning Company, Sharpsville. 
Marengo Canning Company, Marengo. 
Princeton Canning Company, Princeton. 
Columbus Canning Company, Columbus. 
Hope Canning Company, Hope. 
Lapel Canning Company, Lapel. 
Vienna Canning Company, Vienna. 
Underwood Canning Company, Underwood. 
Ox Valley Canning Company, Scottsburg. 
Little York Canning Company, Little York. 
Madison Packing Company, Madison. 
Peru Canning Company, Peru. 
Crothersville Cannery Company, Crothersville. 
Kokomo Canning Company, Kokomo. 
C. L. Matz. 
Isaac Pennington of Indianapolis. 
Grafton Johnson of Greenwood. 
Fred Dutton of Greenwood. 
A. D. Sherley of Clarkshill. 
L. L. Cook of Lipton. 


Others Present. 


8. J. Steele of Continental Can Company. 
J. Gough of Continental Can Company. 
C. W. Cooke of American Can Company. 
Oliver J. Johnson of Wheeling Can Company. 
G. A. Bedel of Sanitary Can Company. 
Chas. C. Pollock of U. 8. Printing Company. 
M. Zurndorf of American Label Company. 
Walter A. Frost, broker, of Chicago, Il. 
Fulton Gordon, broker, of Louisville, Ky. 
William Dugdah, broker, of Indianapolis. 
O. E. MeMeans, broker, of Indianapolis. 

F. A. Todd, broker, of Indianapolis. 
J. M. Paver, Sr., broker, of Indianapolis. 

. L. Dietz, ’proker, of Indianapolis. 

. L. Sanford, broker, of Indianapolis. 
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Are YOU thinking of trying Huskers in1909 ? 
Then why look farther than the 


PEERLESS’ 
GREEN CORN HUSKER and SILKER 


It is the BEST on the market because it is 











Corn is P ractical 
Husked E conomical 


Butted 
Silked E ffectual 


with one ) - : R eliable 


operation. af. 2=RsS | L abor Saving 
Is not injured | 7 , 
by Bruising 

Bleeding or any 5 
other way S imple 


75—IN USE ALL LAST SEASON—75 


On the market three seasons. Has been operated in 
almost all corn sections 


E asy to operate 


S trong 











FULL PARTICULARS ON APPLICATION TO THE MANUFACTURERS 


PEERLESS HUSKER CO., 70 Terrace, Buffalo, N. Y. 


BELPRE, Ohio, Oct. 29, 1908 








PEERLESS HUSKER CO., 
Buffalo, N. Y. 

Gentlemen :—We used eight of your machines at West Jefferson, Ohio, the past season of 1908. 
We were very much pleased with the results. They did good work for us and we believe them indis- 
pensable for a completely equipped canning factory. 

Yours truly, 


Dic. by John Dana, Manager. DANA CANNED GOODS CO. 
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Harry C. Gilbert, broker, of Indianapolis. 

Charles P. Guelf, Rice Seed Company, of Indianapolis. 

Frazier Packing Company, Elwood, Ind. 

Elnora Packing Company, Elnora, Ind. 

NOTES OF MEETING. 

The meeting was the largest and most 
held by packers in this state. 

Oliver J. Johnson, president of the Wheeling Can Company, 
entertained a number of packers to a five-course dinner in the 
large dining hall at the Dennis. 

Robert Johnson, of the Ox Valley Canning Company, says he 
is a democrat and doesn’t care who knows it. 

C. W. Cooke, of the American Can Company, entertained the 
packers as they always do. There never was a better man 
than Cooke. 

S. J. Steele and J. Gough were there shaking hands with 
their many friends, and they have lots of them. 

The train was late, but not too- late for M. Zurndorf to 
entertain a few of his friends at a midnight lunch. 

Isaac Houghland, president of the Underwood Canning Com- 
pany, Dr. Herron and Thomas Carlyle, of Little York, ex- 
pressed themselves as being more than pleased with the work 


enthusiastic ever 


accomplished. 

President Walter A. Frost, of the Brokers’ Association, was 
present and, as always, greatly interested in all that makes 
for the advancement of the canning industry. 

The Indiana association is making rapid growth in member- 
ship, judging by the large crowd in attendance. It was sev- 
eral times the size of the faithful few who attended the first 
and second meetings. 

President C. W. McReynolds and Secretary F. Jos. Schuler 
are proving the wisdom of those who elected the president and 
secretary respectively of the Indiana Canners’ Association. 

Prof. Barnard’s tip in regard to canners formulating their 
own standards for canned goods was a friendly and valuable 
one. 

[t was wisely considered wise to postpone the establishment 
of standard gradings for peas. A number of prominent packers 
of peas were not present, and it was decided to postpone the 
work on those standards until another meeting. It will be 
held following the canners’ national convention. 


ANNUAL MEETING OF CALIFORNIA CANNERS’ 
LEAGUE. 

The annual meeting of the Canners’ League of Cali- 
fornia will be held today, January 14, at San Fran- 
cisco. Morning and afternoon sessions will be held 
and in the evening the members of the league will be 
tendered a banquet by the American Can Company at 
the Fairmont Hotel. 

The canners of California have in their league an 
effective organization of every canner of prominence 
in the State, and its annual meetings are always 
marked with great interest and value to its members. 





LETTS TO HEAD NEW BOOTH COMPANY. 
Report has it that a plan of reorganization of the 
bankrupt . Booth Company has been practically de- 
cided upon. It is also understood that Frank C. Letts, 
head of the Western Grocer Company and the National 


Grocer Company, has been chosen to place the fish 
and oyster concern’s business on the paying basis which 
it once occupied. Creditors and stockholders in the 
company state that Mr. Letts is the most desirable 
man suggested to undertake the task and that it re- 
mains with him whether he will take charge of the 
company or not. 





SHRINER TO MANAGE SALES DEPARTMENT CONTI- 
NENTAL CAN COMPANY’S BALTIMORE FACTORY. 
The Continental Can Company announces that ar- 

rangements have been made with Mr. E. C. Shriner, 

of E. C. Shriner & Co., of Baltimore, to manage the 
sales department of its plant in that city. 

Mr. Shriner needs no introduction to the canning 
trade, with which he has long enjoyed a large personal 
acquaintance. The Continental Can Company’s an- 
nouncement states: “His thorough knowledge of the 
requirements and our unsurpassed facilities for hand- 
ling their business, particularly during the rush period 
when promptness and close attention to details means 
something to every canner, insures his old patrons and 
the canning trade at large of the best service that 
facilities and experience can render.” 

In connection with the foregoing, Mr. Shriner says: 
“In thanking my friends for their past favors and 
expressing the hope that 1909 will be a year of pros» 
perity to all, I wish to express also the hope that I 
may continue to enjoy their confidence and good will 
and to receive their patronage, which I shall continue 
to merit by close attention to their wants and due 
regard to their interests.” 





FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTERABLE. 

The following trade-marks have been favorably 
acted upon by the patent office, Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to Joseph M. Bowyer, patent and 
trade-mark lawyer, 1110 F street, N. W., Washington, 
D. C. 

Serial No. 35,224.—The words: ‘‘Gold Bar’’ printed on a 
gold panel with orange edges and two blue bands crossing the 
panel. Owner: Griffin & Skelly Company, San Francisco, 
Cal. Used on dried and evaporated fruits and canned fruits. 

35,225.—The words: ‘‘Silver Bar,’’ printed on a silver panel 
crossed by two blue bands. Owner: Same as 35,224. Used on 
eanned and evaporated fruits. 

36,130.—The words: ‘‘The Target Brand.’’ The Redwood 
Company, New York, written on a white circular band enclos- 
ing six circles being printed alternately in yellow and blue. 
Owner: The Redwood Company, New York, N. Y. Used on 
jams and marmalades. 














M. CUSHMAN & COMPANY 


Rochester, N. Y. 








SEED 





Sweet Corn, Beans, Peas, Tomato, Cucum- 
ber and all other seeds for Canners. 


GROWERS The best is always the cheapest. We so- 
licit your inquiries. 
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DENIES RAISING RATES ON CANNEBS. 

The manager of the Louisville Hotel, one of the best 
hostelries in the convention city, has written to Fulton 
Gordon, the well known Louisville broker, denying the 
report that it has raised its rates on account of the 
canners’ convention, February 1 to 6, inclusive. Such 
a report seems to have gotten abroad, but it is posi- 
tively denied by the Louisville hotel management, who 
state that their rates during convention week will be 
the same as always, both American and European 
plans. 





CRAB CANNERY IS SOLD. 

Judge Robinson, of the circuit court at Hampton, 
Va., has entered a vacation decree permitting Messrs. 
Henry L. Schmelz and George A. Schmelz, executors 
of the estate of the late James McMinamen, to sell to 
the McMinamen & Co., Inc., the crab canning busi- 
ness on Hampton creek. The purchase price in the 
decree is $45,000. The new corporation will continue 
the business and most of the stock will be retained by 
the heirs of the late Mr. McMinamen. 

The officers of the new company are: President, 
G. A. Sthmelz; vice-president, Nelson S. Groome; 
secretary, Samuel L. Addison; treasurer and general 
manager, Henry L. Schmelz. 





CANNON FALLS CANNERY BURNS. 

The Cannon Falls canning factory was burned Jan- 
uary 6. It is understood that the blaze originated in 
the storage department, where 8,000 cases of corn 
were stored. The main portion of the factory was 
saved. 





GRADING OF PEELED ONIONS. 

As there does not seem to be any regular standard 
grade of peeled onions, either in brine or vinegar, we 
believe it will interest readers of THz CANNER to know 
what the grading of the Chicago market is. Some 
packers grade 1, 2, 3 and 4, which is misleading to 
those understanding the Chicago grading, which is 
as follows: 

Midgets, 3 to 5% inch. 

Bottling, 34 to 7 inch. 

No. 1, 7 to 1 inch. 

No. 2, 1 to 1% inch. 

No.3, 1%4 to 2 inch. 

If packers would be governed by the above, there 
will be no cause for complaint on account of irregular 


grading. 





NEW SALMON PACKING CONCERN. 

Juneau, Alaska, will be made the headquarters for 
several new salmon packing concerns that will operate 
in that vicinity next season, and Captain Gallagher, 
formerly with the George T. Myers Company, has 
plans well under way for the erection of a new can- 
nery there to handle the fish taken from a number of 
the traps he had driven last fall. W.H. Robinson is 
putting up a cannery at Hawks Inlet, where he has a 
number of fish traps, and will commence active opera- 
tions at the opening of the season. 














ELIMINATE YOUR WINTER WORRY 222.s#ve, your heating ex- 


surance by storing your goods with 


THE KEPLER WAREHOUSE 6O., ciicico, icuinais 


All Chicago jobbers call. Handy and quick for out-of-town 
shipments. Liberal loans. Labelling. No cartage or switching 
charges on carloads consigned in our care. Drop us a line. 























The 
American 
Label Mig. 
Company 


OF BALTIMORE 
MARYLAND 


Recommends the use of the end label shown in this adver- 
tisement on your canned goods. This label, if used, will 
tend to stimulate consumption of canned foods. It is 
with this idea that these end labels have been designed by 
the American Label Manufacturing Company. 

Any of our patrons who wish to try the idea can get a 
few thousand free of cost by applying to our 


Western Headquarters : 
5 Wabash Avenue 


CHICAGO 


AMERICAN 
CANNED GOODS 
are the purest, cleanest food prod- 
ucts obtainable in package form. 
The fruits and vegetables put into cans 
are the selected products of field andorchard. 
The Canneries are kept in absolutely sani- 
tary condition, and highly developed 
machinery minimizes handling of 
the articles by human hands. 
Lastly, Canned Goods are 
Economical 


If required in large quantities we guarantee to furnish 
same at absolute cost to any packer requiring them 
for all his canned goods. 


Offices at 
BALTIMORE, PHILADELPHIA 


CHICAGO, NEW YORK 
BOSTON, ST. LOUIS 


If you are on the map 
we'll call on you 
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EXPERIMENTS ON THE SPOILAGE OF TOMATO 
KETCHUP. 
Bureau of Chemistry, Bulletin No. 119. By A. W. 
Inspector, Bureau of Chemistry. 
Introduction. 

The tomato, Lycopersicum esculentum, is supposed 
to be native to South or Central America. The large 
fruits commonly used grow only under cultivation, 
but the variety with small, spherical fruits, known as 
L. cerasiforme, has been found on the shore of Peru 
and is considered by De Candolle' as belonging to the 
same species as L. esculentum. Though grown ex- 
tensively in Europe, there is nothing to indicate that 
it was known there before the discovery of America. 
The tomato was introduced into China and Japan at a 
comparatively recent date. De Candolle is of the 
opinion that the tomato was taken to Europe by the 
Spaniards from Peru and was later introduced into the 
United States by Europeans. Tomatoes were brought 
to Salem, Mass., by an Italian painter in 1802,? who 
is said to have had difficulty in convincing the people 
that they were edible. They were used in New 
Orleans in 1812, though as late as 1835 they were sold 
by the dozen in Boston. After 1840 they came into 
general use in the Eastern states, but it was later than 
this before tomatoes were used freely in the Western 
states, many persons having the impression that, since 
they belonged to the nightshade family, they must be 
unwholesome. The extent to which tomatoes are 
used at the present -time shows how completely this 
prejudice has been overcome. 

The name Lycopersicum is from two Greek words, 
meaning a wolf, and a peach, the application of these 
terms not being apparent; the name of the species, 
esculentum, is from the Latin, meaning eatable. The 
common name “tomato” is of South or Central Ameri- 
can origin, and is believed to be the term used in an 
ancient American dialect to designate the plant,*? but 
its meaning is unknown. The English call the tomato 
“love apple,” which in French is “pomme d’amour.” 

The tomato is considered a typical berry, the ovary 
wall, free from the calyx, forming the fleshy pericarp; 
which incloses chambers filled with a clear matrix 
containing the seeds. The fruit measures from one to 
five inches in diameter, and is red, pink, or yellow 
when mature. 

The plant sports freely, producing many varieties, 
which differ mainly in the size, shape, and quality of 

, U. S. Dept. Agr., Exper. Sta. Record, 1899-1900, 11: 250. 
the fruit. The varieties bearing small fruits are L. 
cerasiforme and L. pyriforme, each bearing a two- 
celled fruit, the former being round, and somewhat 
larger than a cherry, and the latter pear-shaped. 
These small tomatoes are uSed ordinarily for preserves 
and pickles. 

The word “ketchup” is adopted in this bulletin as 
the form which ought to be given preference. The 
derivation of the term is not definitely known. The 


, Origin of Cultivated Plants, 1890. 
, Webber, H. J., Yearbook, U. 8S. 
culture, 1899. 


Bitting, 


Department of Agri- 


spelling “‘catchup” given in some of the leading dic- 
tionaries appears to be based on the erroneous idea 
that the first syllable “ketch” is a colloquial form of 
“catch.” Several authorities derive the word from 
the East Indian or Malayan “kitjap,” because “ketch- 
up” was originally a kind of East Indian pickles. 
Some give the word a Chinese origin, while others 
assert that it comes from the Japanese. A majority 
of the manufacturers employ the word “catsup,” a 
spelling for which there does not appear to be any 
warrant. 
Process of Manufaciure. 

The making of tomato ketchup consists essentially 
in reducing tomatoes to pulp, removing the skins, 
seeds, hard parts, and stems, adding salt, sugar, condi- 


Dr. A. W. Birrinc, LAFAYETYE, IND., FEDERAL Foop INSVrEcToOR. 

ments, and vinegar to suit the taste, and cooking to a 
proper consistency. The methods and practices of the 
various manufacturers differ, and the difference be- 
tween the best and the poorest procedure corresponds 
to that between the best and the worst ketchup. No 
single factory has all of the best methods at every 
step of manufacture. Some perform certain details 
well and are negligent in others. In some, large 
amounts of money are spent on equipment to improve 
a particular point considered advantageous by the 
trade, while other details essential to the making of a 
good-keeping ketchup are disregarded. A statement 
of the best practice as observed at a number of fac- 
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tories, together with some facts obtained from experi- 
ments, will be given. 
Selection and Preparation of Stock. 

The tomatoes should be home-grown, of a red va- 
riety having the minimum of yellow and purple color, 
be picked when ripe, and delivered to the factory 
promptly without mashing. All tomatoes should pass 
over an inspection table, the rotten and otherwise unfit 
fruit should be discarded, and the green tomatoes 
should be returned to crates to ripen. The stems 
should be removed when the best color is desired, and 
the tomatoes should be thoroughly washed to remove 
dirt and mold. Dumping a crate of tomatoes into a 
hopper of dirty water and playing a gentle spray of 
water on part of them merely wets the skin and makes 
them appear bright. 

Pulping. 

The clean tomatoes should be conveyed to the steam- 
ing tanks and subjected to steam heat until the skins 
burst and the meat softens. After a short heating the 
tomatoes should be run through a “cyclone,” where 
the skins, seeds, etc., are removed and they are rubbed 
to a pulp. To remove very small particles and fiber, 
the pulp may be run through a sieving machine at 
once; or, if ketchup of the smoothest possible kind is 
to be made, this procedure should be delayed until 
after the cooking. The pulp is collected in a receiving 
vat, and only such an amount should be provided in 
advance as will keep the kettles full, as it is better to 
stop the tomatoes before going to the washer than to 
have the pulp stand for some hours. In common 
practice, however, the pulp is either sent to the cooker 
at once, or it is allowed to stand and partially sepa- 
rate. If tall casks are used for this separation the 
solids will rise to the top and the clear watery portion 
is drawn off at the bottom, or the pulp may be strained 
through cloth bags. The object of this separation is to 
secure greater concentration of the solids, retain a 


brighter color, and shorten the time of cooking. 
Cooking and Seasoning. 


The cooking may be done in copper kettles, as 
shown in figure 3, though these are being superseded 
by enamel tanks containing silver-plated coils in order 
to secure the brightest color. By using the latter the 
discoloration due to the splashing of the contents 
against the walls of the copper vessel is avoided, and 
economy of space is secured. Whole or ground spices, 
or acetic acid or oil extracts of the spices may be added 
to the pulp in such proportion as the particular brand 
demands. The spices most used are cloves, cinnamon, 
mace, and cayenne pepper; but paprika, pepper, mus- 
tard, cardamon, coriander, ginger, celery, and allspice 
are used by some manufacturers. When whole spices 
are used, it is the practice to suspend them in a cloth 
bag or a wire basket and to take them out after boil- 
ing. - They tend to darken the color of the ketchup, a 
result considered undesirable by some. The ground 
spices are used sparingly, with the exception of cayenne 
pepper. The acetic acid extracts of spices are used 
because they are economical and give a brighter red 
color than is obtained with the whole spice. The oil 
extracts produce no discoloration, but they are the 
most expensive and give an objectionable flavor. 
Hungarian sweet paprika is now quite largely used and 
adds to the color as well as to the flavor. Sugar, salt, 
and vinegar are added in such proportion as may be 
desired, and in some brands onions and garlic are used. 

Evaporation and Finishing. 

The pulp is evaporated rapidly to such consistency 

as the grade and price will warrant, the reduction in 
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volume being from 40 to 60 per cent. This ‘is accom- 
plished in about forty-five minutes. The cooking is 
not continued longer than is necessary, as each minute 
added to the cooking darkens the finished product. 

If the pulp has been run through the sieving machine 
before cooking, the batch may be drawn off into the 
receiving tank for bottling. If the finishing be done 
after cooking, the pulp is run into a receiving vat, 
finished as quickly as possible, and drawn into the 
tank for bottling. The ketchup may be kept at a high 
temperature—200° to 206° F.—in the receiving tank 
by means of a small steam coil, or it may be drawn 
to the bottling machine through a steam-jacketed tube. 
Finishing after cooking yields a slightly smoother 
ketchup than sieving before cooking ; but it necessitates 
handling, reduces the temperature, and increases the 
chances of infection. 

Bottling. 

The bottles should be thoroughly cleaned, as ketchup 
will not keep if placed in bottles which have been 
merely rinsed to remove the straw; if the ketchup is 
not to be given an after process the containers should 
be sterilized. In the experimental work cork stoppers 
gave the best results and these should be sterilized in 
a paraffin bath at 250° F. 

Processing. 

An after treatment or process is given to bottled 
goods either in a water or steam bath, the important 
point being that the center of the bottle be raised to 
the desired degree of heat. If the ketchup is thin 
this can be effected quickly, but if it is thick and heavy 
the heat penetrates the ketchup with surprising slow- 
ness. Ina thin ketchup the temperature may be raised 
from 140° to 190° F. in eighteen minutes or less when 
the surrounding heat is 195° F.; but in a heavy 
ketchup it may take an hour or more to accomplish 
the same result. It is therefore very important that 
the ketchup be processed immediately after it is corked, 
before it has time to cool. The rate at which the 
heating is effected for different goods can be deter- 
mined by sealing a thermometer in the cork and 
recording the readings. 

CHARACTER OF PRODUCTS. 
First-class Products. , 

The factory at which the experiments were con- 
ducted has sanitary buildings and surroundings, the 
floors are of concrete for flushing, and the pipes used 
in conducting the pulp to the kitchens are porcelain- 
lined to prevent discoloration from the iron and to 
insure cleanliness. The tubes which carry the ketchup 
from the kettles to the receiving tank, finishing ma- 
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chine, and bottler are silver-plated. Not all of these 
measures are necessary to make a good ketchup, but 
they show the care exercised in making an article of 
good appearance and of the finest quality. 

The conditions under which ketchup is made and 
the care with which the work is done at some of the 
better factories is equal to that used in the manufac- 
ture of any food product. Whole selected fruit is 
used, cleanliness is maintained at every point, the 
best grades of spices, vinegar, granulated sugar, and 
salt are added for flavoring, and the bottles are care- 
fully washed. The ketchup put up under such con- 
ditions will have a bright natural color, will remain 
good as long as the container is unbroken, and will 
continue in that condition for some time after opening 
if kept at a fairly cool temperature. 

Inferior Products From ‘‘Trimming Stock.’’ 

In contrast with the strictly high-grade product is 
the great bulk of the ketchup found on the market. 
The material is not whole ripe tomatoes, but consists 
of the waste of the canning factory, commonly desig- 
nated as “trimming stock,” including the green, moldy, 
broken, rotten, and generally unusable tomatoes, the 
skins, cores, and stems from the peeling tables, and 
the surplus juice from the filling machines, all of which 
may be allowed to stand during the day and be run 
through the cyclone in the evening. At the end of the 
season, the frosted and half-ripe fruits may be used. 
Part of this material cannot be considered “sound 
fruit” as contemplated by the food and drugs act. 
The pulp is put in barrels, preserved, and allowed to 
stand, possibly in the sun, until a sufficient quantity has 
accumulated for shipment. Old ketchup barrels may 
be used and be none too clean. As a result, it is not 
uncommon to see an inch or more of pulp in the bottom 
of a car at the end of shipment, caused by the blowing 
out of the barrel heads from fermentation. The sani- 
tary condition of the factory may be poor, the handling 
of the goods be unclean, the spices be the refuse from 
the spice houses, the sugar be of the cheapest grade, 
and the bottles be only rinsed or be used without even 
that precaution. The ketchup is a concoction so 
heavily spiced with hot spices that the tomato flavor 
is lost and might as well be anything else. The color 
is normally dirty brown. 

3etween these two extremes are all grades, those 
for which whole tomatoes, unsorted, are used, those 
for which trimming stock is worked up promptly dur- 
ing the canning season, and those made from stock 
of unknown history. 





(Continued next week.) 
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Springfield Vaporizing Fuel Gas Machine 


This Machine is Safe. Every part of it con- 
taining either gas or maphtha is 30 feet from the 
building. 
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PIKE PLANT BOUGHT BY CALIFORNIA DRIED FRUIT 
GENCY. 

The California Dried Fruit Agency, a corporation 
recently formed to handle dried fruit for growers on 
consignment, has just taken over the plant of Willis 
Pike in Fresno as a packing house to be run by the 
agency. 

The plant will have a capacity of three cars per 
day. The new owners of the place will make addi- 
tions and improvements costing $20,000 in making 
the place ready for operations there, and begin work 
on raisins at once. 

All sorts of dried fruits are to be handled. Ample 
seeding arrangements have been made for raisins. 
Though it was not proposed to handle 1908 raisins in 
starting the project, the design being to wait for the 
1909 crop, it has been decided now, owing to the fact 
that a number of good offers have been received, to 
do business with 1908 raisins also, and operations are 
to start at once. 





THE TWENTIETH CENTURY GAS MACHING IN THE 
CANNING FACTORY. 

“You probably do not realize or have never stopped 
to consider,” says the C. M. Kemp Manufacturing 
Company, 405 to 413 East Oliver street, Baltimore, in 
a circular letter relative to the 20th Century Gas Ap- 
paratus, “to what extent the operation of your can- 
ning factory is affected by the way your capping ma- 
chine is heated. This letter continues, in part: 

“When standing by your capping machine waiting 
for the steels to heat so that you might proceed with 


your canning, have you ever thought what the delay 


was COSTING YOU? If you use a carbureter, you 
well know that when your rush is on, and when you 
need an abundance of heat, that is the time that you 
have difficulty to get sufficient gas from the carbureter. 
This is particularly noticed toward the close of a busy 
day, when you have been drawing on your carbureter 
for ten, twelve or fifteen hours. Like the human body, 
the carbureter is capable of performing its work for a 
certain number of hours; when worked beyond that 
time its gas becomes so thin er poor that the service is 
not satisfactory. This is explained by the fact that 
the rapid evaporation of the gasoline during the day 
has extracted the heat from the carbureter, and the 
gasoline remaining has become thoroughly chilled, and 
in this condition is not readily vaporized. This rapid 
evaporation also causes the gasoline to DETERIOR- 
ATE. The lightest and most volatile portion is vapor- 
ized first, and the gasoline is constantly getting 
HEAVIER and COLDER. You have noticed that 
when the carbureter is freshly charged the gas is rich, 
and as the supply of gasoline is reduced through con- 
sumption the gas becomes thinner, and when the 
charge is nearly exhausted the fires will not keep 
lighted, and there is great danger at this stage of a 
flash back, blowing up the carbureter. 


“Fully appreciating the above difficulties with the - 


carbureter, we were prompted to develop the 2oth 
CENTURY 
ing on a truly scientific principle, combining the air 
and oil in EXACT RATIO, and making the same 
quality of gas regardless of a changing demand, or 
whether the machine is operated DAY and NIGHT 
for WEEKS WITHOUT CESSATION. This ap- 
paratus vaporizes the oil by dropping it on a heated 
plate, similar to dropping water on a hot stove. 


is NO RESIDUE. EVERY DROP of oil placed in 
the storage tank finds it way to the hot plate and is 
COMPLETELY VAPORIZED and CONSUMED. 
Same quality of gas is had when storage tank is near- 
ly empty as when same is fully charged. You don’t 
have to shut off the gas, or stop to fill or recharge 
storage tank. The gas produced is thin and delivered 
under a pressure of one pound; is of a RIGHT 
QUALITY TO MAKE PERFECT COMBUSTION 
WITHOUT HAVING AIR MIXED AT THE 
BURNER. ONE VALVE CONTROLS THE FIRE. 
The fire is small, but the heat is intense, and is applied 
right to the spot where required. The steels of a cap- 
ping machine can be quickly heated and kept hot. As 
the gas is never rich, it cannot deposit soot or carbon 
on the steels, and there are FEWER LEAKS than 
when gas from any other apparatus is used. 

“Because the heat is regular, and fire clean, the 
TINNING OF THE IRONS IS REDUCED 75 PER 
CENT. 

“By the installation of the 2oth CENTURY GAS 
MACHINE many packers have increased the capaci- 
ties of their factories between 20 per cent to 30 per 
cent. 

“The 20th CENTURY is especially adapted to the 
requirements of the canning factory. 

“WE GUARANTEE this apparatus will produce 
from four and one-half gallons of distillate, or five 
gallons of common or stove grade gasoline, the equiva- 
lent of six gallons of 86 per cent gasoline, or 1,000 
cubic feet of standard city gas. This means that WE 
CAN SAVE YOU at least ONE-HALF OF THE 
MONEY you are now paying for fuel gas, and furnish 
a VASTLY SUPERIOR SERVICE.” 





EXPANSION OF MEAT INSPECTION. 

The table printed below—taken from the annual re- 
port of Chief Melvin of the bureau of animal industry, 
Department of Agriculture—shows the number of es- 
tablishments and the number of cities and towns where 
inspection of meat and meat food products was con- 
ducted in each fiscal year since 1891. 

Cities 
and 
towns, 


Establish- 
ments. 
9 


12 
16 
17 
19 
26 
33 
35 
42 
46 
52 
50 
50 
51 
52 
58 
186 
211 





BOOKLET DESCRIBES PEERLESS HUSKER. 
We are in receipt of the booklet recently gotten out 
by the Peerless Husker Company, Buffalo, N. Y. It 
contains quite an interesting description of their ma- 
chine and also a number of indorsements from canners 
who have used same. We are sure all corn packers 
will be interested in this booklet, which, we are in- 


There formed, has been mailed to the trade. 
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Pure Food Progress 








Commissioner Foust, of Pennsylvania, in his Food Depart- 
ment bulletin, makes this comment: ‘‘It is admitted that 
some manufacturers of tomato catsup have a habit of manu- 
facturing a cheap grade of their product from the refuse of 
the tomato— offal,’ Dr. Wiley calls it. They take the skins 
and other refuse matter and put it up, as is alleged, for the 
benefit of the poorer people who do not feel able to pur- 
chase the better grades of catsup. One of the defenders 
of this doubtful manufacturing process declares that the 
material used is reasonably clean. Perhaps it is, and it may 
be that the epithet employed by Dr. Wiley to describe it 
is a bit strong; still it is not a pleasant thought for the 
catsup consumer to get the idea into his head that catsup 
he is using at the restaurant or the hotel is made from the 
leavings of the manufacturer of the standard article. There 
is a suspicion abroad, too, that the householder who does not 
examine the labels with care is apt to be deceived by a cer- 
tain sort of dealer who buys in the cheapest market in order 
that he may multiply his profits. The thing should not be 
permitted. ’’ 

Commenting on the report that Dr. Wiley might, on account 
of his alleged act of insubordination in refusing to sign a 
recent bulletin relative to pure food regulation, the ‘‘New 
York Times’’ says: ‘‘Let Dr. Wiley’s enemies make the 
most of it. They have noted his crime, and have asked that 
he be removed. According to reports yesterday, the presi- 
dent and the secretary of agriculture find no blame in him. 
For our part, we hope he loses his job. We recommend 
that, with the incoming administration, he be ‘‘kicked up- 
stairs’’ into a more influential position in the department 
wherein he has long served faithfully the interests of the 
people. ’’ 

All condimental food manufacturers coneerned in the 
benzoate question will read with interest the following from 
the January issue of the Ladies’ Home Journal, printed under 
the heading, ‘‘What Every Woman Should Know About 
Benzoate of Soda in Foods:’’ 

First—That benzoate of soda is very often used by manu- 
facturers to prevent fermentation in foods made of ma- 
terials so unwholesome that they will not keep otherwise— 
or to cover up their true character; or to preserve products 
carelessly prepared in insanitary factories. This applies more 
particularly to tomato ketchup, fruit preserves, fruit butters, 
jellies, sweet pickles, etc. To say nothing of its harmfulness, 
the thinking housewife will feel warranted in avoiding goods 
containing benzoate of soda simply from a knowledge of 
what the drug might be used to conceal. 

Second—That benzoate of soda is a product of coal tar so 
unwholesome in nature that it cannot in any way be classed 
as a food article. It is not a form of ‘‘baking soda,’’ as 


many believe. Leading medical experts of Europe condemn 
the use of this drug as a food preservative. 

Third—The United States government authorities after ex- 
haustive tests have issued a warning against benzoate of 
soda. They say (in Department of Agriculture Bulletin No. 
84, Part 4, 1908), that ‘‘ benzoate of soda is highly objection- 
able and produces a very serious disturbance of the metabolic 
functions attended with injury to digestion and health.’’ 
Again, ‘‘there is only one conclusion to be drawn from the 
data which have been presented and that is that in the inter- 
ests of health both benzoie acid and benzoate of soda should 
be excluded from food products. ’’ 

Fourth—Benzoate of soda in food is tasteless and cannot 
be seen; eating it a few times may not affect you perceptibly, 
but to continue to do so may be attended with results in- 
jurious to health. 

Fifth—That the United States government, in condemna- 
tion of this substance, requires its presence to be stated on 
labels as a public protection. Your only protection is to ex- 
amine carefully every food label. Do not be deceived by 
obscure stickers or by labels that bear the following state- 
ment in fine type at the bottom, as they usually do: ‘‘Con- 
tains one-tenth of one per cent benzoate of soda.’’ The 
safe way is to avoid all foods so labled. 

A wholesale grocer of Minneapolis, writing on the sub 
ject of food legislation, says that: ‘‘There is one problem 
concerning the grocery trade that should receive more at- 
tention in 1909. It is hard to understand the apathy of 
merchants toward a question that directly affects their 
business. The trouble seems to be that merchants are 
afraid if they show any interest in pure food legislation 
they will be classed as opponents to the pure food laws. 
This is a mistake. All merchants prefer to handle good 
goods and to conduct their business in conformity with the 
pure food laws. These laws as a rule are gotten up by 
chemists who attend to the theoretical side, and it is up to 
the merchants to look to the practical side. The merchant 
is the only one that is in a position to judge how the ap- 
plication of a pure food law will work out, and he not only 
owes it to his own interest, but it is his duty to the public 
generally to watch carefully all pure food legislation, and 
when a hardship is imposed on the merchant without any 
benefit to the consumer, he should use his influence and 
give his advice to have correction made before the law is 
passed. A universal food law is really what we should 
have. If all state laws were made to conform exactly to the 
national law, there would be very little trouble.’’ 

The anti-Wiley campaign was recently given an unex- 
pected turn, according to a report by the New York Journal 
of Commerce’s correspondent at Washington, when the 
house committee on agriculture reached the section of the 
new agricultural appropriation bill relating to the Bureau 
of Chemistry and summoned Dr. Wiley to appear before it 
to answer questions. ‘‘It had been expected,’’ says the 
Journal of Commerce’s correspondent, ‘‘that the constant 
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agitation against Dr. Wiley and the demands that have been 
made upon the committee for the incorporation in the bill 
of a section or clause antagonistic to him either by cutting 
off his salary and thus ‘starving him out’ or disposing of 
him in some other fashion would yield fruit at the hearing, 
but instead of any such result the committee showed a dis- 
position to accede to the new measures that Dr. Wiley 
suggested and was apparently particularly disposed to add 
to the apprepriation of the Bureau of Chemistry $52,000 re- 
quested for additional chemical investigations. The great- 
est surprise came when the committee showed its interest in 
the operations of the so-called referee board of chemists 
which was appointed by President Roosevelt nearly a year 
ago and which has since then made no report on any of the 
various topics submitted to it. Dr. Wiley was questioned 
with reference to the operations of the referee board, but 
replied that he had no knowledge of what the board was 
doing. He said that all he knew of the board he had 
learned from the newspapers and declined to attempt to 
reply to any inquiries on the subject. Members of the 
committee, however, state that they will summon Secretary 
Wilson to the stand for the express purpose of questioning 
him with reference to the authority of law under which the 
referee chemists were appointed. It is the expressed view 
of some members of the committee that the referee chemists 
ought not to have been appointed in the way they were, 
inasmuch as they allege that there existed no warrant for 
such action on the part of the president, or for the setting 
aside of $100,000 for the use of the board. They are careful 
to explain that they do not question the desirability of ap- 
pointing the board providing the action was desirable, but 
simply that the power should have been obtained from con- 
gress by the insertion of a proper provision in the agricul- 
tural appropriation bill specifically setting aside such sum 
as was needed for the operations of the board of chemists. 
Some members are inclined to offer particular criticism upon 
the action taken in sending one of the board of referee 
chemists for a visit to Europe during the past summer, but 
the main complaint rests upon the fact that this whole 
action was not a necessary incident to the enforcement of 
the pure food law, which is the object for which the appro- 
priation was made. In case an effort should be made to cut 
off the appropriation for the referee board there will be a 
sharp struggle in congress as the California delegation are 
looking forward to the report of the board in regard to 
fruits and the same position is taken as regards benzoate 
of soda by those who are interested in the use of that 
article, and who want a final decision. The demand for 
the resignation of Dr. Wiley or his removal from office is, 
however, more and more insistent voiced by some repre- 
sentatives in congress and certain men assert that they have 
positive evidence that the Taft administration will early 
change the head of the Bureau of Chemistry. This is not 
credited in so positive a form, but it is generally admitted 
that one of the first things that Mr. Taft will have to do 
will be to outline his position on pure food and announce 
a positive policy for the future.’’ 


Dr. Harvey W. Wiley, chief of the Bureau of Chemistry 
at Washington, in an article written for the annual num- 
ber of the Journal of Commerce, says: ‘‘The second year 
of the activity of the food law is now drawing to a close 
and it is possible to take a bird’s-eye view of what has 
been accomplished. The most important point which has 








been developed in the year is the attitude of the courts 
in the enforcement of the law. In the many cases that 
have been adjudicated only two have been lost, and in 
those cases it was evident that the failure to win them 
was not due to weakness of the case itself, but to some 
unfortunate occurrences in the presentation of the 
ease, and for which no one apparently is  particu- 
larly to blame. When it is remembered that the 
United States attorneys as a rule are strangers to the act, 
and even to procedures of the kind which take place under 
the act, the record is certainly one of remarkable interest. 
in eases where the court has pronounced a judgment after 
a trial it has always been very strongly to accentuate the 
accusations made by the United States. Indeed, the courts 
have gone farther in charging the juries and in rendering 
judgment than had been expected. A second point which 
is worthy of great consideration is the influence of the act 
upon other departments. The secretary of the treasury and 
the courts have read the food act into the revenue laws as 
regards foods and drugs, notably fermented and distilled 
liquors, and the secretary of the interior and the commis- 
sioner of patents have read it into patent law, especially 
into the laws governing the registration ef trade-marks. 
The Court of Appeals of the District of Columbia has re- 
fused the registration of a trade-mark because false and 
misleading statements were made concerning the product in 
advertisements. The potential signification of this decision 
is one which should receive consideration. If the same 
principle in interpretation applies to the use of a label on 
a food product, and it certainly should so apply, then the 
label would become misleading if any false or misleading 
statements were made concerning it in advertising matter 
or otherwise. The label itself becomes a vehicle of de- 
ception and as such would be condemned by the law. The 
full purpose of the act as interpreted by the courts has not 
been more succinctly stated by anyone than by Judge Smith 
MePherson, of the United States District Court, Western 
District of Missouri, Kansas City, who stated in one of his 
decisions, ‘This statute is to protect consumers, and not 
producers. It is a most beneficent and righteous statute, 
and within the powers of congress to legislate concerning, 
and should be enforced.’ Of course many complaints have 
been made respecting the inefficiency of the law and the 
lack of application uniformly to all adulterated and mis- 
branded products. It looks unreasonable to condemn a food 
product on account of having one preservative in it when 
another one which contains anotker kind of a preservative 
goes free. Especially is this true when apparently there is 
no difference between the effect upon health of the two pre- 
servatives, or the one which is not condemned may be even 
more injurious. To this it may be said that the investi- 
gations which are necessary to base intelligent rulings on 
eannot always be made in a hurry, and it has therefore 
been deemed wise on the part of the authorities to postpone 
action in some cases until more elaborate investigations 
can be made. Again it must be remembered that the mag- 
nitude of the trade in foods and drugs in this country is so 
enormous that no system of inspection can be rigidly ap- 
plied to the whole volume of business. The best that can 
be accomplished is to make inspections of such parts of the 
trade as promise the most helpful results. The general re- 
sults of the active enforcement of the law have been en- 
tirely satisfactory and have done much to improve the qual- 
ity of foods and drugs throughout the country.’’ 














1 WILL VISIT 


your plant and learn the conditions under 
which you do business. Then I will systema- 
tize your book-keeping and office methods. 
Let me show you that a good system is worth 
many times its cost. 


ALBERT T. BACON 


COST SYSTEMS FOR. CANNERS 
29 Michigan Ave. 
Correspondence or a Personal poner Solicited 














CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS | 
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Advices from New York say that receipts of apples hold 
fairly well, with only a moderate demand. 

Barreled apples continue firm in price East and West. 
Prime, first-class winter fruit is scarce and wanted. 

Practical fruit-growing will be the keynote of the progress 
of the Western New York Horticultural Society at its an- 
nual meeting on January 27 and 28. 

Demand for barrel apples has been better in the New 
York market. Reports from there state that the stocks are 
beginning to move out of coolers at good prices. 

Californians have looked after their interests so well in the 
tariff hearings before the Ways and Means Committee, par- 
ticularly in matters involving the fruit industries, that im- 
porters of foreign fruits in the East have become aroused 
and are seeking to offset our arguments for protection with 
statements disparaging to our products. 

Portland, Ore., advices say that the local apple market 
is now in better shape than at any time in the past two 
months, but the improvement is in the direction of stock 
reduction, not prices. Quotations have probably reached 
the low level for the season and the market is still carrying 
such a load of the fruit that there is small chance of any 
improvement in prices for a month or more. 

The Georgia Fruit Exchange now has its capital stock 
of $50,000 fully subseribed and proposes increasing it to 
$100,000. There are on file with the organization pledges 
covering 70. per cent of the peach crop, with assurances 
that fully 20 per cent more will probably come into the 
organization now that success is assured. The board of 
trustees, made up of leading peach growers from every 
section of the state, has elected an executive committee of 
eleven, who will manage the affairs of the Exchange. 

The National Apple Show, held in Spokane, Wash., was a 
success. Although England, Norway, Germany and Japan all 
entered exhibits, none of them arrived in time. British Co- 
lumbia was the only foreign country represented, and out- 
side of Washington won more prizes than any other state. 
The principal exhibitor from this province was F, R. E. 
De Hart, of Kelowna, who carried off between $4,000 and 
$5,000 in prizes. He won first for the best individual dis- 
play of apples, O. F. France, of Wenatchee, Wash., coming 
second. The $1,000 prize for the best carload was won by 
M. Horan, of Wenatchee, with a carload consisting of Rome 
Beauty, Yellow Newtown, Esopus Spitzenburg, Winter Ba- 
nana, Arkansas Black Jonathan, Delicious, Grimes Golden 
and Winesap. Georgia, New York, Oklahoma and North 
Carolina were the only states east of the Rocky Mountains 
that were represented, but, owing to rough handling in trans- 
portation, their exhibits did not arrive in a presentable con- 
dition. From a financial standpoint the show has been a 
great success, and it has already been decided to make it an 
annual affair. 

The fifty-fourth annual meeting of the Western New York 
Horticultural Society, to be held at Rochester, January 27-28, 
is expected to be the greatest in the history of the associa- 
tion. The secretary has matured plans for the society’s most 


attractive and biggest convention, which will include that 
specially helpful feature of last year’s gathering, members’ 
hour. This will again be presided over by George T. Powell, 
of Ghent. Well-known members will then briefly discuss 
practical questions. J. H. Hale, of Georgia and Connecticut 
peach fame, is expected to take part. The program also in- 
cludes such prominent names as Prof. D. G. Fairchild, the 
agricultural explorer of the United States Department of 
Agriculture; Hon. C. W. Garfield, of Michigan; Prof. S. A. 
Beach, of Iowa; C. E. Lyman, of Connecticut; Samuel Fraser, 
of Fallbrook Farms; Professors A. P. Hedrick, F. C. Stewart 
and Dr. L. L. Van Slyke, of the State Experiment Station; 
D. K. Falvay, of Westfield, N. Y. As usual there will be ex- 
hibits by the State Experiment Station and by manufac- 
turers of horticultural machinery. Programs may be secured 
from the seeretary, John Hall, 204 Granite building, Roches- 
ter. 





RECENT CHANGES AMONG THE WHOLESALE 
GROCERY TRADE OVER THE COUNTRY. 

L. Cohen has been succeeded in the wholesale grocery 
business at St. Louis by the Louis Cohen Grocery Company. 
This concern has a paid up capital of $100,000. The in- 
corporators are Louis Cohen, Nathan H. Cohen and Jacob 
Cohen. 

A. Brinkley & Co., Inc., has been formed at Norfolk, Va., 
with a capital stock of $50,000 to conduct a grocery busi- 
ness. A Brinkley is president of the concern, E. Trammel, 
vice president; J. E. Bass, secretary. 

The wholesale grocery firm of Bryan, Goodwin & Hunt, 
of Lexington, Ky., has incorporated with a capital of 
$200,000. 

The business of the Ezell Grocery Company, a wholesale 
concern of Palestine, Tex., has been sold to the Moore 
Grocery Company, of Tyler, that state. Claude Joyce will 
be manager. 

The Shoemaker Grocery Company will open a branch 
wholesale house at Nacogdoches, Texas. 

George F. Bitzer, Samuel Butler, E. D. Foster, L. G. Byrne 
and P. A. Mandabach recently incorporated the National 
Associated Grocers’ Company of Columbus, O., with a capi- 
talization of $50,000. The company is organized to operate 
a wholesale grocery establishment and commission house 
similar to the Kroger Grocery and Baking Company and the 
Columbus Grocery Company. George. F. Bitzer will be presi- 
dent of the new company. ‘ 

The Elmer E. Seott Company has been organized at Madi- 
son, Ind., with capital stock of $50,000, to conduct a whole- 
sale grocery business. Incorporators: Elmer E. Scott, Elias 
J. Scott and W. Allison. 

The pioneer wholesale grocery house of J. K. McIntire & 
Co., of Dayton, O., which following the death of J. K. MecIn- 
tire, has been incorporated under the laws of Ohio, has or- 
ganized with the election of the following officers: President, 
John 8S. MeIntire; vice president, Edward M. McIntire; sec- 
retary and treasurer, J. F. Schneider; assistant secretary 
and treasurer, J. E. Johnson; sales and traffic manager, 
Charles P. Althoff. 











THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


give satisfaction. 
to be exactly what the label represents. 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 
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IMPORTS AND EXPORTS OF CANNED GOODS AND 
CURED FRUITS. 

The following tables, based on figures compiled by 
the Department of Commerce and Labor, show im- 
ports and exports of canned goods and cured fruits 
during the eleven months ending Nov. 30, 1908, as 
compared with the same period in 1907: 

Imports. 
Eleven Months Ending November. 


1907. 
Quantities. Values. 


1908————_ 
Quantities. Values. 





Fish: 
Fresh 
Salmon 
All other 
Cured or Preserved 
Anchovies and sardines 
(packed in oil, etc.).. 
Cod, haddock, hake and 
pollock, dried, smoked, 
salted or pickled.lbs. .14,169,697 823,108 19,791,693 
Herring 
Dried or smoked....lbs.. 1,214,370 34,222 1,062,828 
Pickled or salted....lbs..63,583,412 2,267,195 47,176,307 
Mackerel, pickled or salt- 
OG <x DS... 
Salmon, pickled or salt- 
Ibs.. 1,023,973 


111,135 


113,959 
1,510,008 


1,497,414 


2,179,115 2,333,782 


940,759 


32,859 
1,590,816 


1,413,703 


70,117 
1,264,391 


1,194,955 


284,428 
67,443 


.. 10,814,396 


1,299,500 25,389,330 
695,311 


19,356,695 


102,832 
1,465,643 


1,324,454 


336,312 
116,850 


11,560,604 


Lobsters, 
canned S.. 
Shrimps and other shell- 
fish, and turtles...... 
Sounds, fish 


canned or un- 
lbs 


Fruits and Nuts: 
Fruits— 

Plums and prunes...lbs.. 

Raisins Ibs... 

Prepared or preserved... 

All other 


42,125 211,439 31,181 

581,386 273,406 
1,441,016 1,023,587 
1,824,021 1,664,322 


eres 27,944,987 ........ 20,938,904 


817,909 700,967 
2,413,357 1,907,235 





Total fruits 
Vegetables: 
Pickles and sauces....... 
Prepared or preserved... 





1907: 1908————_- 
Quantities. Values. Quantities. Values. 
ish: 
Salmon— 
Canned 
Exported to— 
United Kingdom : 
British North America... 
West Indies & Bermuda. 
Colombia ,82 
Other South America.... 6,888,053 
British East Indies j 
Hongkong 
Japan 
British Australasia 
British Africa 
Other countries 
Canned fish, other than 
salmon and shellfish. 
Vegetables: 
Vegetables, canned 
All other (including 
pickles and sauces).. 


3,127,195 
2,112,567 
8,655 


2,203,066 32,854,658 


981,614 21,959,139 
7,851 88,515 
70,897 539,574 
: 36,677 
1,560,954 
481,084 
107,280 
7,206 
4,897,410 
366,188 34,819 
2,810,631 234,378 


153,769 
615,817 
1,093,425 


Ibs. . 25,488,266 
10,142,971 


674 
267,433 
51,054 
255,024 
141,508 
533,235 


1,051,641 





CALENDARS RECEIVED. 

Several very pretty 1909 calendars have been re- 
ceived by THE CANNER. One came from the An- 
derson-Tully Company, Memphis, Tenn., the well- 
known box concern, and shows a reproduction of the 


painting entitled “Clearing Up,’ showing earth and 
sky at the passing of a rain storm. 

Messrs. E. C. Shriner & Co., the well-known Balti- 
more brokers, are sending out one of the prettiest 
calendars of the season, showing a reproduction of 
the picture “Constance,” from the original painting 
by Wm. Thorne, A. N, A. 

The Dana Canned Goods Company, operating fac- 
tories at Belpre and West Jefferson, Ohio, also Carth- 
age and Paris Crossing, Ind., have forwarded to us 
with their compliments a very attractive calendar 
which appeared a reproduction in striking colors of 
Isabel Watkins’ famous painting entitled “Going to 
School.” 

The Reynolds Preserving Company, Sturgeon Bay, 
Wis., is sending out a calendar of exceptional beauty. 
It is cut to represent an oval picture frame, the pic- 
ture being that of “Purity,” from the original paint- 
ing by Albert Lynch. 

The Frewsburg Canning Company, Frewsburg, N. 
Y., packers of fancy quality New York state canned 
vegetables, are mailing their friends an exceptionally 
pretty calendar. It shows a reproduction of James 
Arthur’s famous painting entitled “Water Lilies.” 

A reproduction of Jean Paleologue’s painting, “A 
Nibble,” is shown on the calendar which S. H. Levin’s 
Sons, the Philadelphia brokers, are sending their 
friends and customers in the trade. The subject, “A 
Nibble,” is not only a good example of the style of 
the artist, who ranks as one of the successful and pop- 
ular artists of the day, but in addition displays the 
humor which enters so broadly into his work and 
gives it an added charm. 

The Waukesha Canning Company, Waukesha, Wis., 
are sending out a calendar of exceptional beauty. It is 
on the order of the Armour and Swift calendars, con- 
sisting of a series of four reproductions of water 
colors by the well-known artist and illustrator, Stewart 
Travis. This is a calendar much above the ordinary. 

Strasbaugh, Silver & Co.’s 1909 calendar shows a 
“Highland Sunset,” reproduced by color photography 
from an original painting by Charles Wood, one of 
the most successful London artists of the past genera- 
tion. 





PORTLAND, THE HOME OF ‘‘NEVERSKIP.’’ 

THE CANNER has received with the compliments of 
Ed M. Lang, Jr., of the E. M. Lang Co., of Portland, 
Maine, a copy of an unusually attractive booklet on 
“Portland, the Beautiful Forest City of Maine.” The 
booklet is profusely illustrated with halftone views of 
scenes in and about Portland, a city of especial interest 
to the canning industry. 














the country. 
them. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section of 


We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
We 


offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 


We are going to do equally as well in 1909, and already are making preparations to care for our increased business. 


All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. 


Old Dominion Can Company, Incorporated 
Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 


Conserve your own 
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THE EVAPORATION OF APPLES. 
\DDRESS BY W. I. NEWCOMB AT THIRTY-FIFTH 
FORNIA FRUIT GROWERS’ CONVENTION. 

The disposition of fruit not suitable for green ship- 
ment or for canning purposes has, and always will be, 
more or less of a problem for the fruit grower. In 
these days, when the market calls more and more for 
better quality, the apple grower finds—after his best 
packing fruit is sold—still much fruit on his hands 
to dispose of—windfalls that bruised in packing, and 
small sizes. This amount is largely dependent upon 
the thoroughness of the spraying methods employed, 
the season, and the pruning and thinning work done. 
While evaporated apples today are a by-product of 
our orchards, a glimpse at the early history of the 
business in Sonoma county shows that it was to pro- 
vide a market for the product of the orchards that it 


CALI- 


was put out by the first settlers. The early pioneers 
were quick to recognize in the cool coast summers a 
suitable climate for the apple. Every home had its 
three or four acres, and some as many as thirty, 
planted with a multitude of varieties. The fruit of 
these young orchards, which yielded so abundantly, 
was often allowed to go to waste for lack of proper 
market facilities. 

In 1874 the late W. J. Hunt bought an Alden evap- 
orator that was shipped out from New York. This 
was an expensive, cumbersome machine to operate, 
being sixty trays high and requiring three floors, the 
fruit being elevated the entire height by chain pulleys 
on the side. Owing to the cost of operation, Mr. Hunt 
did not run it again until 1876, when he made another 
attempt, putting up the fruit in two-pound cartons. 
The press to pack these packages cost $130. Al- 








JEROME B. RICE SEED COMPANY 


Largest Growers SEEDS Used by Canners 
Packers and Pickle Manufacturers . 











We can supply for present delivery at lowest prices, or will make growing contract prices for 1909 crop 


BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 
CORRESPONPENCE INVITED 


Cambridge Valley Seed Gardens, : 


CAMBRIDGE, N. Y. 
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though the fruit sold for 25 cents per pound, the 
venture still did not show a profit, and the machine 
was never used again. However, the price obtained 
for the fruit was an incentive for further effort by 
Mr. Hunt and others. By 1879 and 1880 Santa Rosa 
had two and Petaluma, Bloomfield and Sebastapoi 
each had one large dryer, where the farmers sold their 
apples by the ton, hauling them in some instances ten 
or twelve miles. But these long hauls of fruit, which, 
when ready for market, were only about one-seventh 
of the weight delivered, soon opened the eyes of the 
apple men to the advantages of operating on a smaller 
scale at home. By 1885 a number of dryers, as they 
are called, were built throughout the apple section, 
and today we have 100 or more scattered about the 
coast hills of western Sonoma. 

The Chinamen were quick to “catch on” to this 
kind of work. Their habits or rigid economy and 
thrift soon put the evaporated apple output in their 
hands, usually working the fruit on a share basis. But 
the Chinaman’s thrift and economy often prompted 
him to apply too much moisture to his apples to make 
them pack easy. His horror of waste kept him from 
“trimming,” as he should have done, and he was apt 
to put in inferior fruit, consequently “China” apples 
became a trade term. Now the Chinamen are getting 
old and not much account. The Japanese and Hindus 
have not taken up this kind of work. Our own young 
people, however, are becoming very proficient in the 
art, together with the packing of green fruit, the two 
operations going hand in hand. This pleasant occu- 
pation furnishes employment to many for four or 
five months in the summer and fall,‘and is helping us 
to solve some of the problems of “Our Country Life.” 

Our dryers are nearly all built on the same plan, 
the upright two trays wide and from twelve to fifteen 
trays high, being the style settled on as being the 
cheapest and most easily operated. The size of the 
tray is a personal preference. Usually sloping ground 
is preferred for a site, in order to get the firebox or 
furnace low down, to prevent the scorching of fruit. 
The upper side will then be mere convenient for un- 
loading the green fruit from the orchard truck or 
wagon. The furnace is enclosed within brick walls, 
on which the evaporator is set. These walls should 
be high enough to give from four to seven feet of 
air space between the top of the furnace and the bot- 
tom tray. Connected with the furnace is a ‘double 
run of pipes, making a double turn the length of the 
evaporator. These are to prevent loss of heat. Usu- 
ally a large drum is connected with the pipes at the 
back to further hold the heat. The evaporator is made 
of matched lumber, constructed in “runs” the size of 
the trays. A ventilator projects from the evaporator 
through the roof of the building to carry away the 
moisture in the air. This hot air draft is furnished by 
cold air ventilators through apertures in the brick 
walls about a foot square at the ground level. It is 
more convenient to have the sides of the evaporator 


all doors for convenience in putting in and taking 
out the fruit. On one side of the evaporator is a 
room for receiving the dried fruit, on the other a 
larger one for receiving the apple peelings and placing 
them on the trays. This work is usually done by a 
man or stout boy to run the peeler and one or two 
girls or women to “trim” and “spread” the fruit on 
the trays. Aiter the apples are placed on the tray, 
they are put in the sulphur box and exposed to the 
fumes of burning sulphur to preserve the natural color 
of the apple. This exposure requires from twenty to 
forty minutes, according to the variety of apple, the 
earlier and more open grained apple requiring less 
while the hard late apple takes more time. When 
Decision No. 76 of the pure food law was announced 
last- year, the apple men came in for their share of 
consternation, but tests soon proved that apples con- 
tained less than one-half of .the sulphur dioxide al- 
lowed under the law. As taken from the sulphur box 


it contains two or three times the amount allowed, but 
from 75 to go per-cent passes off in the process of 


evaporation. From the sulphur box the trays are 
placed in the evaporator and heat applied. It is pos- 
sible to fill and get dry the capacity of the dryer each 
day by some firing a part of the night. After the 
fruit is dry, it is taken out and the trays emptied 
in the packing room, where it is packed or sold or re- 
moved for safety. 

About one hundred pounds per day for each person 
employed. is an average day’s work. One crew of 
seven this fall put out 1,060 pounds in ten hours, two 
“peelers,”’ four “spreaders” and one dryer tender. 
Krom one and one-half to two cords of four-foot pine 
wood is required to evaporate one ton of dried fruit, 
and from five to eight pounds of sulphur. Two and 
one-half cents is about the average cost of drying 
and packing in fifty-pound boxes, which is the stand- 
ard package, although some markets, Germany, for 
instance, prefers the twenty-five-pound box. Some 
ten, five and one pound boxes are put out. It would 
seem that retail trade would be stimulated by small 
packages of more attractive fruit. The buyers con- 
tinually deplore the quality of our fruit and suggest 
government inspection as a remedy. This might be 
accomplished under the pure food law. The shrinkage 
is generally estimated at about seven to one, early 
varieties shrinking more and the late less. 





CANNED SAUERKRAUT. 

Canned sauerkraut is becoming quite a factor in 
the canned goods trade and more of it is being sold 
today than ever before. Only the best grades of sauer- 
kraut are packed, and it does not contain the odor 
which comes from the bulk goods. After having once 
found its way into a household it usually stays there, 
as it seems to be more desirable in every way than 
sauerkraut packed in barrels —Twin City Commercial 
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Sprague Canning Machinery Co., 
Chicago, Ill. 


Gentlemen: - 

We are herewith enclosing our check for $1500.00 to 
pay for the three Latchford Corn Huskers purchased of you this 
geasone 

Whilethe machines are not entirely perfect as they were 
this season we believe that with the changes and additions 
you have proposed that it will be a perfect machine for next 
season's work. 

Congratulating you on your having gotten out a suc= 
cessful green Gorn husker, we are, 

Yours truly, 


Hustisfor@ Canyzing Co. 


Per, ee @ seoausetrreee. 
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Want Advertisements. 


Ts Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 























EXPERIENCED HELP WANTED. 


WANTED—Experienced label salesman. Address The Calvert 
Lithographing Company, “The Model Shop,” Detroit, Mich. 

WANTED—A first-class bean, catsup and hominy man. Ad‘- 
dress E. P. Co., care THE CANNER, or Mr. Wells, with the 

Wheeling Can Company during the Canners’ Convention. 








WANTED—For season 1909, a first-class engineer and ma; 

chinist who understands operating and adjusting Max Ams 
machines. Answer very fully. 
THE CANNER. 





WANTED—Experienced fireman and engineer in milk can- 

nery, Northern Illinois; steady position to right man; mar- 
ried man, and one who is handy with tools and lathe. Ad- 
dress “Box 342,” care THE CANNER. 


WANTED—Experienced salesman familiar with the pickle 
and sauerkraut business, selling manufacturers and jobbers 
only. Address “S. S. 200,” care THE CANNER. 


POSITIONS WANTED. 


Understands all kinds of 
Good refer- 














WANTED—-Position as processor. 
canning machinery. Can put up new work. 
ences. Address Box 65, Greenwood, Ind. 


WANTED—Position by experienced corn, pea and tomato 

canner, with assistant who is a goed machinist, capper and 
seamer. Will be at liberty January 1, 1909. Desire positions. 
Address ‘‘B. J. 45,’’ care THE CANNER. 





WANTED—tThree corn cutters, Model M preferred; one mixer, 
one silker and Hawkins Hoist; must be in good condition. 
Address “M,” care THE CANNER. 





Address “Montgomery,” care - 


WANTED—A line pea packing machinery, modern and in 
prime condition; money talks. Address “X,” care THE 


CANNER. 











FOR SALES 











FOR SALE—500 bushels Alaska and 200 bushels Advancer pea 

seed, or 700 bushels Alaska seed at $6 per bushel, f. 0. pb. 
Chippewa Falls. All seed just received from reliable seeds- 
men. Address Chippewa Falls Canning Company, Chippewa 
Falls, Wis. 


FOR SALE—125 bushels Country Gentleman seed corn. 
Weir Canning Company, Toledo, Iowa. 





Write 





FOR SALE—250 bushels Horsford’s Market Garden Pea Seed; 

1908 crop; our own or seedsman stock; hand picked; very 
fine stock. Wire or write for price. Ralph W. Crary, Stur- 
geon Bay, Wis. 





FOR SALE—500 Ibs. good, cleaned, carefully selected white 
velvet okra seed; will give a bargain in any quantity. Ad- 
dress Ridgeland Canning Company, Ridgeland, Miss. 





FOR SALE—Prime northern grown Alaska seed peas; 250 
bu. at one point and 100 bu. at another. Address ‘‘Seed 
Peas,’’ care THE CANNER. 





WANTED—Position as processor and superintendent of a corn 

canning factory. Have had several years’ experience and 
will furnish good references as to my ability, ete. Address 
“*M. P.,’’ care THE CANNER. 


WANTED—A position by a processor, 35 years of age; 15 

years’ experience in the canning business. Thoroughly under- 
stands canning machinery and the canning of all fruits and 
vegetables. Competent to handle the entire business from or- 
ganizing the company to disposing of the goods. Address 
“A,” care THE CANNER. 


WANTED—Position as superintendent-processor by a cum- 

petent man; eight years’ experience in packing fruits and 
vegetables; good mechanic and manager; best of references. 
Address ‘‘L. 606,’’ care THE CANNER. 











WANTED—Position as processor, superintendent or machine 

man; all around factory experience; served as Hawkins cap- 
per expert; best recommendations. Address ‘‘C. Y.,’’ care 
THE CANNER. 





WANTED—Position as superintendent or processor; 14 years’ 

experience; can pack a variety of fruits and vegetables; 
good mechanic and a good manager. Address “R. H. 50,” care 
THE CANNER. 








BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 











MACHINERY WANTED. 





‘WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Quran 


Shicago, TL 


FOR SALE—200 bushels very choice Connecticut grown Stow- 
ell’s Evergreen seed corn, on the ear. Address Winters & 
Prophet Canning Co., Mt. Morris, N. Y. 





FOR SALE—275 bushels Prince of Wales pea seed. Address 
‘*S. R. 234,’’ care THE CANNER. 


FOR SALE 
specimens of Indiana pumpkins. 
Packing Company, Indianapolis, Ind. 





2,000 pounds pumpkin seed saved from choice 
Write The Van Camp 





FOR SALE—400 bushels Horsford Market Garden peas, 600 
bushels Alaska seed peas, Wisconsin grown. Address 
‘*B 177,’’ care THE CANNER. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WakEM 
& McLavucu1in, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 





Warehouses 


a higher price on account of being on the spot. 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Lllineis 


St., Chicago. 





THE CANNER AND DRIED FRUIT PACKER. 65 


MACHINERY. 


FOR SALE—One new 66”x16’ tubular boiler, 100 H. P., with 

front, grates, all trimmings, castings and smokestack 30” 
diam. by 60’ long, worth $900.00; will take $600.00 for quick 
sale. Also other bargains in second-hand boilers. Address Page 
Boiler Company, 14-18 Larrabee street, Chicago, Ill. 








FOR SALE—Stevens tomato filler; brand new; $50. Address 


Oklahoma Canning Co., Oklahoma City, Okla. 





FOR SALE—Mince meat chopper; good as new; low price. 
Also eutter for cutting vegetables fine; also a good horse- 
radish grater. Address John E. Smith’s Sons Co., Buffalo, N. Y. 








FACTORIES. 


FOR SALE—Cheap. A canning factory equipped with ma- 

chinery for canning corn and tomatoes; has been operated 
three seasons; located in good corn district in Southern Min- 
nesota. For particulars address P. O. Box No. 17, Chatfield, 
Minn. 








FOR SALE. 
Tomato canning factory in best tomato section of state; 
capacity ten thousand cans; no trouble to secure acreage; help 
plentiful. Galena Canning Company, Galena, Mo. 





FOR SALE—Notice is hereby given that proposals for the 

purchase of the Freeport Canning & Pickling factory, in- 
cluding grounds, buildings and plant complete will be re- 
ceived. This plant is fully equipped and up-to-date and cost 
about $13,500 when originally constructed and will be sold at 
a bargain if sold soon. It can be bought at 50c on a dollar. 
Address all communications to Geo. Uhlenkott, Freeport, Minn. 


CANNING FACTORY FOR SALE. 

Bids will be received by the undersigned for the sale of a 
canning factory well located and completely equipped, situated 
at Guthrie, Okla. Capacity, fifteen thousand cans per day of 
syrup goods; forty-five thousand on tomatoes. Surrounded by 
good farming country. Time for receiving bids limited to 
January 25, 1909. 

Each bid must be accompanied by a forfeit of a certified 
check for 5 per cent of the amount of the bid. The right is 
reserved to reject any or all bids. For further particulars 
see or write D. M. TisBEtTTs, Assignee, 

Guthrie, Oklahoma. 











MISCELLANEOUS. 





FOR SALE—Pickle and preserve factory equipment. Wooden 

storage tanks, copper jacket kettles, cider press, preserve 
coolers, chopping machines, corking and capping machines, etc. 
Dismantling plant. Must be sold at once. If interested 
write for further information, F. C. Dudley, Assignee, Port- 
jand, Me. 





FOR SALE 
used one year for kraut. 

packages; in Al condition; bargain. 

Canning Co., Crothersville, Ind. 


Cheap, 150 oak, tight, six-hoop liquor barrels; 
Make good pickle, kraut or pulp 
Address the Farmers’ 








FOR SALE—300 bbls. tomato pulp in second-hand whiskey and 
spirit barrels; pulp is good color and contains no chemical 
preservative. Address Dyer Packing Company, Vincennes, Ind. 





FOR SALE—Tomato pulp; ninety-four barrels; in whiskey bar- 
rels. Address High Rock Canning Co., Chanceford, Pa. 








CODE BOOKS, ETC. 


FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash -Ave., Chicago. 








FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CaNNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 5 Wabash Ave., Chicago. 








RAISIN POOL STRIKES A SNAG. 

After all the negotiating between California raisin 
growers and packers in the efforts of the Fresno raisin 
selling committee to find some way of marketing the 
crop of raisins, the enterprise has come to a short and 
sudden snag in the form of the Cartwright law. As 
a result, the whole matter is again in the air, the 
meetings of growers to make the final explanations 
have been called off and the lawyers are working 
overtime to find some way to secure a contract which 
will not conflict with the statute. 

It appears that Horace Platt, counsel for Garten- 
laub, has advised him that changes are necessary in 
the wording of the contract in order that it may not 
violate the Cartwright law, and Attorney W. A. Suth- 
erland has been called to consult with W. A. Good- 
fellow in regard to changing the wording of the con- 
tract. Goodfellow, who was for a long time the at- 
torney of the old association interests, is supposed to 
be able to avoid violation of the Sherman anti-trust law 
in drafting contracts of this sort, and it is hoped that 
a contract conformable to the Cartwright law, but 
still of the same import and practical purpose of the 
present contract, will soon be made out. 





CHICKASHA, THE GATEWAY OF THE GREAT 
SOUTHWEST. 

Mr. C. E. Detter, the well-known Oklahoma canner, 
has sent THE CANNER a souvenir folding postcard of 
views in Chickasha, one of the magic cities of the 
wonderful state of Oklahoma. The streets, buildings, 
etc., present quite a metropolitan aspect, notwithstand- 
ing that Chickasha, the entire state in fact, is but a few 
years old. 

LIFE OF LINCOLN. 

Salmon P. Chase kept a careful diary throughout 
his career in Washington, and in the February Scrib- 
ner some notable extracts will be given from it, par- 
ticularly an account of “A Midnight Conference,” with 
Lincoln, Seward, Stanton, Halleck and Chase present, 
to discuss a crisis in the war. This narrative is re- 
ferred to by Hay and Nicolay in their Life of Lin- 
coln.” 

















What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 


Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., indianapolis, Ind. 











STOCKBRIDGE ELEVATOR COMPANY 


Jackson, Michigan 
Shippers of Michigan Beans 


All Grades and Varieties Correspondence Solicited 
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RAISIN GROWERS’ COMMITTEE DECIDES TO MAKE 
PUBLIC TERMS OF THE NEW AGREEMENT. 


The selling committee of the Fresno raisin grow- 
ers’ pool has decided to make public the full terms of 
the contract on which the growers and packers have 
reached a basis of co-operation. It is hoped by this 
means to let the growers discuss the question, and 
thus be ready to assent to it when it reaches them 
for signatures. The contract in full reads as fol- 
lows: 

This agreement, made and entered 
by and between 
‘*Grower’ 


this day of 
, first party, here- 
the United States Con 
Company, a corporation, and affili 
parties, hereinafter designated as 
‘*Packer’’; and third parties, hereinafter desig- 
nated ‘‘ Selling Committee,’’ witnesseth: 
1. Grower agrees to deliver to packer at once at his pack- 
ing house in his crop of raisins, amounting to 
tons, more or less, produced in the year 1907 or 1908, 
on land in the county of , State of California, de 
scribed as follows: 


into 


inafter designated as 
solidated Seeded Raisin 
ated packers, second 


agrees to receive said raisins in the sweatboxes 
at the door, to grade the same as received, according to qual- 
ity, into one or more of the following three grades: Standard, 
Pacifies or Orientals, and a receipt therefor to Selling 
Committee, and a copy of same to grower; said receipt shall 
state the grades and tonnage of each delivered and that 
grower delivered the same. Said receipt shall be conclusive 
as between grower and Selling Committee in the pro ratings 
herein provided for as to grades and tonnage delivered, and 
an arbitrary shrinkage is hereby agreed upon as between all 
parties of 5 per cent for stemming and 10 per cent addi- 
tional for such raisins as are seeded. 

It is agreed between ail parties that after June 1, 1909, 
any raisins sold by packer shall be reweighed before stem- 
ming and any sweatbox shrinkage shall be charged up to each 
identical lot. 

3. Packer 
as follows: 

It shall store same until sold and upon such sale shall pack 
loose in 50-pound boxes and seeded in 36-pound eases, or such 
other packages as are demanded by the trade. It shall fur- 
nish all packing material of every description; furnish all 
brands owned by it and pack under private brands when 
buyer so demands and deliver the raisins sold f.o0.b. cars 
common shipping point. It shall furnish all necessary labor 
for handling, packing, seeding and storing said raisins after 
delivery to it, and agree to use its best efforts to sell said 
raisins as speedily as possible and at prices named by the 
Sellimg Committee. Packer shall account to Selling Commit- 
tee and make payment to them for said raisins upon each 
shipment and on each accounting the charges and advances 
and selling commissions of packer herein provided for and at 
such time earned or made shall be deducted and retained by 
packer. Packer shall be entitled to no charges against said 
raisins, or grower or Selling Committee, other than specified 
in this contract. Packer assumes all loss for rejections, non- 
payment by insolveney of buyers and all other risks and loss 
after shipment, and waives all claims against grower or Sell- 
ing Committee therefor. 

4. It is understood that packer may receive other raisins 
under contracts similar hereto. It is agreed that the raisins 
delivered hereunder shall be kept separate until packed, 
when the raisins of grower may be mingled with other raisins 
of like grade delivered under similar contracts. 

5. Packer will insure said raisins for $50 per ton and 
sweatboxes for 40 cents each for the benefit of grower and 
Selling Committee, and will pay, when due, all taxes assessed 
thereon; it will furnish lug boxes, when necessary, to ship 


Packer 


issue 


agrees to store, pack, seed and sell said raisins 


raisins to seeder and pay freight on said raisins and boxes. 
All payment made for such purposes shall be deducted from 
the proceeds of sale in the manner provided in paragraph 3 
herein. When growers ship raisins to packer in sweatboxes 
packer agrees, when boxes are emptied, to reload same f. 0. b- 
ars. 

6. Packer shall receive compensation for his services here 
inunder as follows 

For all raisins seeded and packed in cartons and sold, 

cents per pound on the mnnoutenared article when packed in 
sartons, and 2% cents per pound when packed in 
12-ounce cartons. For ai raisins seeded and sold, but not 
packed in cartons 14 cents per pound on the manufactured 
article; for all loose raisins packed in 50-pound boxes and 
sold, $12.50 per ton. Packer shall also receive a selling com- 
mission of 5 per cent on the gross sales, both loose and seeded. 
Packer shall receive no compensation for raisins packed o1 
seeded, unless sold at the prices fixed by the Selling Com- 
mittee, except that when stemming raisins to meet sales of 
seeded, the seedless Muscatels and Fourcrowns will be packed 
in 50-pound boxes, and the packing charges thereon shall ae- 
erue at onee, but shall not be payable until such goods are 
sold, or withdrawn, as agreed in paragraph 7 of this con- 
tract. Upon withdrawal, as provided in paragraph 7, grower 
shall pay packer $3 per ton fer two and three-crown raisins 
that may be stemmed and held in lug boxes. 
7. If on September 1, 1909, packer has unsold raisins re- 
ceived by it under this contract and similar contracts, Selling 
Committee, on payment to packer of the tonnage unsold at 
the rate of $5 per ton for unstemmed raisins and rates for 
stemmed raisins as provided in paragraph 6, may take such 
raisins into his possession, store, pack, seed and sell the same 
at the best obtainable price, pro rating the proceeds among 
the growers as provided in paragraph 8. 

8. Grower hereby transfers and assigns to Selling Com- 
mittee, with right of survivorship, an undivided one-fortieth 
part of his interest, free of all incumbrances, in and to said 
raisins, and hereby authorizes and directs Selling Committee, 
their survivor or survivors, to name the selling price: for all 
of said raisins and make and receive accountings with and 
from packer and collect the net proceeds of sale. Selling 
Committee shall from time to time and as often and as soon 
in each case as practicable, pro rate among growers signing 
this and similar agreements, and pay to them the proceeds 
of sales received from packer. The basis for such pro rating 
shall be the receipts described in paragraph 2 of this con 
tract; Orientals shall be rated lowest; Pacific not more than 
4 cent per pound higher than Orientals, and Standard not 
more than 1% cent per pound higher than Pacific. Selling 
Committee are hereby vested with all the powers and rights 
of grower in his relations with packer under this contract, 
and their power in naming the prices at which raisins shall 
be sold by packer is exclusive and grower hereby waives 
in favor of Selling Committee his right to name the price 
at which raisins shall be sold. 

9. The powers and authority of the Selling Committee, and 
of their survivors or survivor, shall continue until the pur- 
poses of this contract have been completed; and a majority 
of the Selling Committee, or of said survivors, shall contro’ 
the acts of said committee. Said power and authority shalb 
be irrevocable. 

In witness whereof, the party of the first part has here- 
unto set his hand, and the party of the second part has 

caused its corporate name and seal to be hereunto affixed, 
poe the parties of the third part have hereunto set their 
hands, the day and year first herein written. 
UNITED STATES CONSOLIDATED SEEDED RAISIN 


16-ounce 


COMPANY. 


Attest: 
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Now is the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 


Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD se = vo CHICAGO 
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THE DIRECT LINE TO THE 


CANNERS’ CONVENTION 


LOUISVILLE, KY. 
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| MONON ROUTE }; 


Solid Through Vestibuled Trains. 
Electric Lighted Sleepers. A312] 
Unequaled Parlor and Dining Car 
Service. 


City Ticket Office, 182 So. Clark St. 
CHICAGO 
Telephone Central’ 5487 


FRANK J. REED, HERBERT WILEY, 
Gen. Pass. Agt. Tray. Pass. Agt. 
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CANNED CORN AND TOMATOES. 

One of the prominent Twin City grocery jobbers, in 
commenting upon the canned corn and tomato situa- 
tion this week, said: 

“I do not see why the turn for higher prices has 
been delayed so long. The pack of both items is short 
this year, and while corn is at an average price, to- 
matoes must be below the cost of production at the 
present time. The shortage on corn is bound to be 
felt as soon as trade opens up in the spring. It would 
not surprise me to see standard corn sell for $1 a dozen 
before the first of May. 

“As is well known, tomatoes are the most staple 
article there is in the canned goods line, and where 
a standard brand can be sold to the consuming trade 
at 10c a can there is always a big demand. I do 
not look for the change on tomatoes to come as quickly 
as the change on corn, but there cannot help being 
an advancing market on this item from the time trade 
begins to open up next year. The only reason I can see 
why the tomato market is so weak at present is be- 
cause there are so many small packers in the market 
who, on account of insufficient funds, are very hard 
pressed to sell. Those packers who are well equipped 
financially are putting their goods in store and hold- 
ing back waiting for the turn to higher prices.” —Twin 
City Commercial Bulletin, Minneapolis. 





CASE WON BY RAISIN SEEDING COMPANY. 

Master in Chancery L. Helm has reported judg- 
ment in favor of the United States Consolidated Seed- 
ed Raisin Company for $67,462.49 against the Selma 
Fruit Company for infringement of the Petit patent, 
according to advices. The matter now goes before 
Judge Wellborn for confirmation, but it is stated that 
this will merely be a formal affair. 

The case is one of long standing, having been be- 
fore the Federal court and the Circuit Court of Ap- 
peals. The Selma Fruit Company was accused by 
the Consolidated of infringing on the seeded patent 
invented by Petit and judgment was sought for the 
raisins seeded by this method at the rate of a cent 
a pound. The judgment rendered is for the amount 
of raisins seeded by the Selma Company at that rate. 

This suit, however, is not the so-called “Elliott” 
suit, having been brought before that suit. Shortly 
after the Consolidated people brought action against 
the Selma Company Elliott invented a new seeder, 
thus making the Elliott case of later date. 





THE JANUARY CENTURY. 

The personal note is dominant in the January Cen- 
tury, with Andrew F. West’s “Grover Cleveland: A 
Princeton Memory,” the first chapters of the notable 
“Reminiscences of Augustus Saint-Gaudens,” a new 
account of the romance of “Poe and Mrs. Whitman,” 
and an installment of Mrs. Sallie Coles Stevenson’s 
vivacious letters giving her impressions of the young 
Queen Victoria. 


COLORADO CONDENSED MILK COMPANY. 

The Fort Lupton (Colo.) Press of January I con- 
tained an interesting sketch of the growth of the Colo- 
rado Condensed Milk Company. The article was il- 
lustrated with interior and exterior views of the com- 
pany’s plant. We reprint the following portion of 
the sketch: 

“The Colorado Condensed Milk Company was or- 
ganized in 1901 by a number of Fort Lupton people, 
and commenced business in 1902. After operating 
successfully for a year, the local stockholders were 
bought out by capitalists from Rochester, N. Y., who 
controlled the Mohawk Condensed Milk Company 
of that place, Pennsylvania and Iowa. These are all 
operated under the name of the Mohawk Condensed 
Milk Company, the Colorado plant alone preserving 
its identity. 

“The president of the company at present is Mr. 
Frank Gebbie, who has been in the condensed milk 
business for forty years, and who is now regarded 
as the dean of the processors and manufacturers. The 
general manager is Mr. Gilbert Landell, of Fort Lup- 
ton, who has had many years of successful experi- 
ence in the manufacture of condensed milk, in Cali- 
fornia, Utah, lowa, Indiana and Colorado. 

“The principal brand sold by the company is the 
Columbine, the state flower of Colorado. Wherever 
you go in the mountain state you find stores stocked 
with this brand of evaporated milk, often to the ex- 
clusion of all others.” 

In the same issue was published a write-up of the 
well-known N.C. Barwise Packing Company, of Fort 
Lupton, one of the leading vegetable packing concerns 
in that section of the country. The officers of the 
company are N. C. Barwise, president; W. S. Llewel- 
lyn, vice-president and treasurer; A. K. Barwise, sec- 
retary; P. M. McDonald, superintendent; J. W. Hast- 
ing, superintendent; Guy Hardenburg, engineer. All 
have been well and favorably known to the business 
men of Colorado for the past twenty years. 





CANNING SARDINES IN JAPAN. 

Consular Agent E. J. King, of Hakodate, furnishes 
the Department of Commerce and Labor at Washing- 
ton with a report covering the Japanese fisheries, the 
following portion of which relates to the sardine catch 
and pack of that country: 

“Sardines are practically caught almost everywhere 
around the coasts of Japan, though of course the 
larger proportion are taken in northern waters. They 
are caught with seine nets, pound nets, or purse 
sienes. There are several species, but all are fat and 
rich in oil. Up to the past few years only a small pro- 
portion was used for food, these being either salted 
or dried, but, owing to the reports and studies of the 
students sent abroad by the Japanese government, 
many sardine canneries have been started, and there 
is a bright prospect for this branch of the trade, con- 
siderable quantities being exported to the United 
States. Inferior oil for the canning of these fish was 
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FOR The BLAKESLEE CAN 
RIGHTING MACHINE 


4 Our machine is 
designed to receive 
rolling cans from 

any part of the 
factory, to turn 
them right end up- 
permost and de- 


liver them to the 
fillers. All the 
mechanical opera- 
tions are positive, 


and the result is 
that every can 
must be fed right 
end up. The say- 


aé ' 99 ing in labor by 
ean r the use of this 
j machine is prac- 


tically one hand 
to each line of ma- 
chinery. The sav- 


ing in material is 
PLATES of still greater 
moment, as will be 
seen by the remarks of those who have used the ma- 


chines. 
We shall have this machine working at the Na- 


2 tional Canners’ Convention at Louisville, Ky., during 
Pope Tin Plate Co. the week beginning February 1, 1909. 
GENERAL OFFICES: EASTERN OFFICE: BURDEN & BLAKESLEE 


PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY CAZENOVIA, N. Y. 

































































10 Good WHY it will|} 1. It is recognized by Canners as 


Reasons pay you the best. 
to install our gas system. 





Uses low grade gasoline or distillate with- 
out waste. 








Will show a saving of 50% over carburetors. 





Furnishes clean, hot gas without air adjust- 
ment. 





Absolutely reliable. No breakdowns. 





Most economical system known. 





Used by the largest canners and can makers 
in the world. 





Will last a life time and not get out of order. 








We prove our claims before you pay us. 








If not satisfactory you return the- machine 
atour expense. 





Automatic Junior No. 234 U. S. GAS MACHINE CO., Muskegon, Mich. 
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finding that a high grade of goods 
sale, most of the sardine canners 
quantities of oil from Italy, and 
sardines now put up in this 
country compare favorably with the best European 
brands. The great bulk of the sardines still are, and 
probably always will be, used for the purpose of mak- 
ing fish oil and manure. The average annual quantity 
of manure obtained from sardines for the past ten 
years has been about 148,856 tons of 2,000 pounds 
each, valued at $3,735,000.” 


at first used, but, 
met with a readier 
now import large 
many of the brands of 


THE LAKE LEVEL. 

One gets a realization of the immense mass of water 
in such a lake as Erie by a study of levels, the figures 
for which have just been issued by the government. 
In spite of the long drouth, the period when rain did 
not fall for forty-two days anywhere along the south- 
ern watershed, Lake Erie is only one and three-fourths 
inches beiow the mean November level of the last ten 
years. It is twelve inches higher than it was in No- 
vember of 1895. 

The lake is eight and one-half inches lower than it 


- THE CANNER AND DRIED FRUIT PACKER. 


was at this period last year. It is expected to fall 
about two inches in the month of November, but 
because of the dry spell it lost seven and one-half 
inches. When it is remembered that October was an 
unusually warm month, that it had few days when 
rain fell that was measurable, and that the sun beat 
upon the lake almost continuously, it seems strange 
that so little water was lost. An entire year of 
drouth might make so little difference in the level 
that it would be less a danger to navigation than an 
inconvenience.—Tcledo Blade. 
ALLEGE FALSE PRUNE COUNT. 

H. H. Kracke, deputy commissioner of agriculture 
for New York state, is on the warpath against certain 
East Side wholesale grocers who are alleged to have 
been buying small prunes, say 40s to 50s, and relabel- 
ing them 30s to 40s. This constitutes a flagrant case 
of fraudulent misbranding under the pure food laws, 
and after making certain investigations the commis- 
sioner has reported the offenders to the attorney gen- 
eral for action.—Journal of Commerce. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR. 
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. B. cars Hoopeston, Illinois. 


Sola under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
For further information and catalogues, address 


Soreque Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois. 











The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. $. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price coroplete with so 
feet of Track and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
further iaf jon and h 
‘address 





























HARRIS COMPA:.". 


Sole Owners & Manufacturers, 


ROME, N. ¥. 





WE BUY TIN Stop Hand Work! 
IN BRINING AND SYRUPING 


LAST WASTE K R A U T 
StArE A HOMINY 


BAKED BEANS 
THE VULCAN DETINNING CO. 


or any other goods that require the 
157 Cedar St., NEW YORK, ann STREATOR. ILL. introduction of liquid to cans. 





























Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 




















TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 


book published on the subject of Beans and their culture. It is by~ Continuous, Trayless and entirely automatic. This machine fills 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- : . : ae as . 
dies for insects, etc. Ilustrated, 144 pages, 75 cents. cans or glass jars of any size with liquid up to any desired height. 


Order through THE CANNER. IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 


THE UNIVERSAL LIQUID FILLER 














can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans, 20,000 10 hours, on smaller 
sizes, 40,000. 


HAWKINS UNIVERSALEXHAUSTER SPRAGUE GANNING MACHINERY CO. 


The best Continuous Automatic Exhauster. Furnished ; b # 
any size and any Capacity desired. FACTORY SALES OFFICE 


For further particulars address HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL, 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO DANIEL G. TRENCH & CO., GENERAL AGENTS 








THE CANNER AND DRIED FRUIT PACKER. 


THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
| Consider it the Best Investment They Ever Made. 


IF YOU, WANT THE BEST BUY THE HAWKINS 








THE STAR 
“+ CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper, is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - = - CHICAGO 
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That Will Cut Your Tel. 
A egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 
Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Through: The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 





























you want to sell your factory 
if If you want to buy a factory 
If you want a partner 
If you want a situation as processor 
If you want a good processor 
If you want to rent your factory 
If you want to buy seed 
If you have seed to sell 
If you want to sell used machinery 
If you want to buy used machinery 
If you want at any time to reach canners, 
preservers, picklers, salesmen, brokers, traders 


Put a Want Ad in “The Canner”’ 




















Just a Few of Our 
Canners’ Specialties 


**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 


** Ajax” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose— Standard with 
the Canning Factories. 


H.Channon Company. 
Chicago 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations: Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


QThis is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 
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Patents 
Trade-Marks 


FOOD and DRUGS 
ACT OPINIONS Merchandise Brokers 


FARNUM BROKERAGE CO, 


(INCORPORATED) 





KANSAS CITY 
MO. 


JOSEPH M. BOWYER 


ATTORNEY AT LAW AND INO F. STREET, W. W. We scll- canned goods and eventhing, ‘Seve oe 
SOLICITOR OF PATENTS WASHINGTON, D.C. eae tote ts te tae ee 


Write to us. 















































FOR NEW SUBSCRIBERS | | GOOD BOOKS = 
Canner’s Library 


FRUIT PACKER PUB Canning and Preserving, with Bacteriological 


LISHING CO. Technique, by E. W. Duckwall, M.S.; 500 pages; 
$5.00. Postage, 29 cents. 


’ - Chi Silos, Ensilage and Silage. By Manly Miles 
5 Wabash Ave., _——e M.D., F.R.M.S. Illustrated. in, 








THE CANNER AND DRIED 








a 100 pages. 5x7 in. 
Cloth. 50 cts. 
Asparagus. By F, M. Hexamer. Illustrated. 174 
Please send us THE CANNER AND DriEp Fruit =— a i boy bs al sii . 
‘ . © Book of Corn. By Herbert Myrick, assiste 

Packer for ONE YEAR, for which we will by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 


: : * 4s Snow, and other specialists. Illustrated. Upwards 
remit Three Dollars (Foreign Subscriptions Five of 500 pages, 5x7 in. Cloth. $1.50. 


Dollars) within the next sixty days. Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. TIllus- 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 15% pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Readolph St., 
Chicage. CASH WITH ORDEA, 


~~ 





















































ASSOCIATIONS 


The associations listed below include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 
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National Canners’ Association. 
CHAS, S. CRARY, President, L. A. SEARS, Vice-President, FRANK E, GORRELL, Seo’y and Treas., 
Hoopeston, IIl. Chillicothe, Ohio. Bel Air, 


ted to follows: P of from 1, as il i 
150,400" $15.00; 180,000 ‘to 800,000, $25-00;" exceeding 200,000, $50.00. VO % 5000 $5.00; 60,000 to 100,000, $10.00; 100,000 te 


Gestern Packers’ Canned Goods’ Association. 


L. J. RISSER, President, W. B. ROACH, Vice-President, FRIEND F. WILEY, ony and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind, 
my 10 per year. Active canners in ame Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohie, 


isconsin are eligible for mem 
Southern Canners’ Assoctation. 


B. A. CRADDOCK, President, J. C, SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y and Treas., 
Humboldt, Tenz. Lebanon, Tenn. Whiteville. 











Indiana Canners’ Hssociation. 
C. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President, F. JOS. SCHULER, Seo’y and Treas., 
Kokomo. ° Crothersville. 
Initiation fee, $2.50, Annual dues, $5.00. 


Obio Cannere’ Association. 


J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville. Waynesville. 


Tri-State Packers’ Association. 
W. @. HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President, Salem, N. J. 
CHAS, T. WRIGHTSON, Vice-President, Easton, Md. C. M, DASHIELL, Secretary and Treasurer, Princess Anne, Md, 
Any person or firm Be EEE ES Ce Se Re RS Se, SNS AOE EE ee Oy SS Gepe at 


Virginia may become a mem 
Guif Coast Canners’ Association. 


CHARLES H. TORSCH, President, Bay St. — Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
. HEIDENHEIM, Seo’y-Treas., Biloxi, Miss. 
Canners and packers in the gulf coast eB are eligible to membership. 


Canners’ League of California. 


L. F. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisos, 
HOWARD C. ROWLEY, Secretary, San Francisco. JAY DEMING, Treasurer, San Francisco. 


New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, . 8. THORNE, Vice-President, A. BR. HATFIELD, Secretary, M, N. WENTWORTH, Treasurer, 
Rome, N. Y. Geneva, N. Y. Utica, N. ¥. Rome, MN. Y. 
Any person, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 


Iowa Canners’ Hesociation. 
JACOB WACKENBARTH, President, A, T, BIRCHARD, Vice-President, E. W. VIRDEN, Seo’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 
Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 


Minnesota Canners’ Association. 


Presiden’ H, C. BULL, Vice-President, H. E. VA Seo’y and 
M. H. ee Se t, = i Treas., 
Canners in Minnesota are eligible. Annual dues: $5. 


Missouri Valley Canners’ Association. 


. GILLETTE, President, Marionvill L. I, MOORE, Geo’y and Treas., Oregon. 
Peseces sit ans cea Ee tee camaing Vasious te Miaseutl dre cligihlc to mesbeeship. 
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Glisconsin Canners’ Association. 


M. 5. aes. President, WM. LARSEN, Vice-President, Ww. CG. ay a Treasurer, H. W. LANDRETH, Secretary, 
Those eagtaed | in the canning business in Wisconsin are eligible to membership. 


Michigan Canners’ Association. 

















w. TS. a BR. ROACH, —— FRANE aaee, Seen, 
Canning Machinery and Supplies Hssoctation. 
BE. M. 5 © gma ron rerre DEAE. Rogen, THOS. A. wae , GEO. W. PRD, Yor fteattent, 
National Canned Goods and Dried fruit Brokers’ Hssoeiation. 
WALTER Mien hi. President, J. a Secretary, x GC, Se tee’ een, 
National food Manufacturers’ Hesociation. 
LOUIS H. ivile, RY. » . Wee First Vice-President, T. J. nmnce Seoend Vice-President, 


FRANK R. MEYER, * Vice-President, WILLIAM H. » Treasurer, E. ©. JOHNSON, Secretary. 
Bt. oe pues: $26 iladelphia. Boston. 


per year, Ph 
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Wheeling Cans and 
SolderHemmedCaps 


If you are going to pack Hominy, Kraut, Beans 

or other Winter Goods, better let us send you 

a sample car of our “ Special” Strong Cans 
:: made from selected heavy Tin Plate. :: 





OurjSolder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder 1s in the right place is 
~ " Plenty of it. - : 











WHEELING CAN COMPANY) 


WHEELING, W. VA. 


OLIVER J. JOHNSON, President 
WILLIAM DUGDALE, Sales Agent for'indiens and Kentucky, 301 Majestic Bidg., Indianapolis, ind. | 








